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DINING TRENDS 
UPDATED DINING GUIDE 


Our New Years’ resolution? Make reservations, not resolutions. 










Rabbit 4-Ways from Best for Overall Excellence 
winner, Bernara’s of Ridgefield 
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“EVERY YEAR WE WOULD GET / 
CHARITABLE GIFT ANNUITY | 


THE SALVATION ARMY. THIS F 
ME, IT HELPS MY DAUGHTER 
IT HELPS THE ARMY.” 


- CELIA, ON LEGAC 





THE SALVATION ARMY CHARITABLE GIFT ANNUITY 
A GIFT THAT GIVES BACK 


Through The Salvation Army's popular and flexible gift A charitable gift annuity is a simple contract that is easy 
annuity program you can enhance your income and make to establish. Your local Salvation Army Planned Giving 
a gift with favorable tax results. Director will be happy to provide you with a personal 


illustration including estimated tax benefits. 


+ For one or two individuals One-Life Gift Annuity Rates 


+ Beginning now or later AGE RATE AGE RATE AGE RATE AGE RATE 
hicahdiddlind 35 | 40% | 64 [46% | 73-| 55% | 82 [7.200 
+ Tax deduction 56 | 4.1% | 65 | 4.7% | 74 | 5.7% | 83 | 7.4% | 
en 57 [aime | 66 [48% | 75 [5.0% [04 | 7.00 
+ Preferential treatment of capital gains 
| 59 [asm [68 [45% | 77 | 62% | a6 [8.0% 
Avtractive rases rao [am [| o9 [5.0% | 78 | 6am [or foam 
ee 61 | 4.4% | 70 | 5.1% | 79 | 6.6% | 88 | 8.4% | 
Solid backing 62 | 4.5% | 71 | 5.3% | 80 | 6.8% | 89 | 8.7% | 
+ By one of Americas most trusted charities | 63 | 4.5% | 72 | 5.4% | 81 | 7.0% | 90 | 9.0% | 


For more information, please contact: 
Michael Afflitto 
1-888-468-5356 (toll free) 
michael.afflitto@use.salvationarmy.org 
www.salvationarmyct.org 


Secure fixed income for life 





Ways to use a charitable gift annuity 
¢ Supplement your retirement income 
+ Income for a loved one—now or through your estate 


+ Create a legacy of hope for others 


) Your legacy will be written on lives. 
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Leukemia & Lymphoma Society. Over the last 60 years, LLS has invested nearly a billion 
dollars in life-saving treatments, pioneering innovations such as targeted therapies, stem 
CANCER, cell transplantation, immunotherapies, and more. Since the early 1960s, five-year 
\\3 Survival rates for some patients with blood cancers have doubled, tripled, even 


quadrupled. And LLS is working to see that all blood cancer patients can access the 
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est available treatments. The end is within sight for many cancers. Make it come sooner 


LEUKEMIA & 
LYMPHOMA 
SOCIETY” 


For more information, see page 74 


SEASON OF REASON 
SALES EVENT 
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BERLIN iS Py EXECUII 


204 Webster Sq. Rd © Berlin, CT O6037 52/ Washington Ave ¢ No. Haven, CT 06473 


BO//.602959.606098/8388.994.01080 


www.acuraotfberlin.com | www.acurabyexecutive.com 
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It may be cold outsi 
Connecticut’s dinin: 
continues to stay rec 
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hotspots and where Connecticut is headed. 
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January is an ideal time to make a master “To Do” list for all your 
upcoming home improvement projects—we have some advice to help 
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From Rags to Ringside 

by Erik Ofgang 
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CONNECTICUT PUBLIC BROADCASTING NETWORK 


“Downton Abbey” Returns! Season 4 Premieres on Sunday, January § at 9 p.m. 


Plus) “Sherlock,” Season 3 Premieres on Sunday, January 19 at 10 p.m. 
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From Design to Delivery 


lid Wood 


KloterFarms.com | 860-871-1048 | 800-BUY-FINE 
216 West Rd, Ellington (Corner of Rte 83 & 286) 
Mon & Wed 9-6, Tu & Th 9-7, Fri 9-5, Sat 8-5 


FREE DELIVERY in CT, MA, RI 
$1500 min. purchase. Extra charge for Cape Cod, MA. 
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a in Estate @ Antique Jewelry 
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‘a | Most Impressive Selection in Connecticut 


< 
N | : We stand behind what we sell. 






Peter Suchy Jewelers 


Estate and Antique Jewelry 


—-_ 


PETERSUCHYJEWELERS.COM | 203.327.0024 
4487 HIGH RIDGE ROAD | STAMFORD, CT 
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SKATE 7 DAYS A WEEK 
NOW THROUGH FEBRUARY 23 


Bring the family for some skating fun in the great outdoors. 
Enjoy a hot chocolate while relaxing by one of our outdoor fire pits. 





For more information visit Foxwoods.com 


> Foxwapps 
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| from the editor | 


notes | 


Our State iInan “Usvs. Them” Year 


| contributors | 


Luther Turmelle tells us to keep an eye on the consumer confidence index, median home prices and the 
job recovery rate (“2014 Economic Outlook,’ page 33) as indicators of Connecticut's economic progress in 
the coming year. We should add two more predictors: disunity and mixed messages in an election year, and 
the state's financial commitment to promoting the “Connecticut” tourism and economic development brand. 

Connecticut faces serious questions about how slowly we've recovered from the 2008 recession, the in- 
creased tax burden of the past few years and another looming state budget deficit. It will make for another 
competitive, and likely close, gubernatorial election in 2014. We cant, however, afford to lose an entire 
year of progress on economic recovery as Republicans and Gov. Dannel Malloy fight over what has gone 
wrong, what has gone right and how to move forward. 

Tom Foley, a 2014 candidate who lost to Malloy by the narrowest of margins in 2010, aired a TV ad in 
the New York City market after Democrat Bill de Blasio was elected mayor there Nov. 5 urging city resi- 
dents unhappy with his intended “liberal” direction to move to Connecticut ... but only if and after Foley 
unseats Malloy this fall. Implicitly, Foley was telling city residents and businesses not to move to Connect- 
icut if Malloy is reelected—an irresponsible, harmful message from someone who wants to lead our state. 

Policies on taxes, spending and economic development will have a huge impact on growth in Con- 
necticut’s job and housing markets. But so will public perception and confidence. Wouldn't it be great if 
both parties could have a gloves-off debate about policy while being united in a message of confidence in 
Connecticut's status as a place to live and do business? 

We hope, also, that there will be unified, bipartisan support for continuing the kind of marketing that 
helps overcome the damage already done by the drumbeat of negativity about Connecticut. The two- 
year, $27 million “Still Revolutionary” tourism campaign that Malloy launched last year is said to have 
increased tourism spending in the state by more than $161 million. We cant afford to have promotion of 
the “Connecticut” brand be a one-time thing or a partisan discussion. 


Matt DeRienzo 
mderienzo@2 1st-centurymedia.com 
Twitter.com/mattderienzo 





“RAGS TO RINGSIDE” (PAGE 28) 


Erik Ofgang is a freelance writer who 
lives in New Fairfield. He writes about 
history, science, politics and the arts, and 
is currently pursuing his MFA In Creative 
and Professional Writing from Western 
Connecticut State University. When he’s 
not writing he can be seen playing bass 
with the Celtic roots band MacTalla Mor. 
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“2014 ECONOMIC OUTLOOK” (PAGE 33) 


Luther Turmelle is the New Haven Register’s 
North Bureau Chief. A 16-year veteran 
of the paper, he covers Cheshire and 
Wallingford and handles the newspaper’s 
business coverage. Before that, Turmelle 
spent 10 years at the Bridgewater (N.J.) 
Courier-News in a variety of roles. He has 
been quoted in The New York Times and a 
variety of other publications, and has also 
appeared on the Fox News Network. 





WRITER 
WRITER WRITER ce Jennifer LaRue 
Erik Ofgang Luther Turmelle 22 Huget 


“DARK SKIES” (PAGE 40) 


Jennifer LaRue Huget is a freelance writer 
and former health blogger and columnist for 
The Washington Post. She is also the editor 
of Connecticut Explored magazine and the 
author of four picture books for children. 
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SANDY HOOK: One Year La 





Connecticut Magazine welcomes letters. Write to 
Editor, Connecticut Magazine, 40 Sargent Dr., New 
Haven, CT 06511, or email to editorial@connect- 
icutmag.com. Be sure to include your name, tele- 
phone number and address; no anonymous letters 
will be published. We may edit letters for space 
reasons or clarity. 


Join the conversation— 
follow us on Twitter @connecticutmag 
and on our Facebook page. 


| reader letters | 


Should We Do More? 


In response to the editor's letter regard- 
ing the victims of the Sandy Hook shooting, 
“Should We Do More?” [December]: Abso- 
lutely! We should do much more. But I think 
youre wrong in measuring what we should 
“do” in terms of monetary compensation to 
victims by the public. 

According to published reports, thousands 
of Americans—almost 200 of them chil- 
dren—have been killed in the United States by 
firearms since the tragedy in Newtown. 

Americans should demand and demand 
and demand action in the form of legislation 
by their elected officials. Criminal background 
safety checks and vigorous prosecution of il- 
legal gun trafficking threaten no Second 
Amendment rights and should be enacted im- 
mediately. Polls indicate that large majorities 
of the American public support this action. 

In your editorial, you conclude that every 
victim of a crime that takes place in a public 
institution should not be compensated, but 
that those of Newtown should be. 

I disagree. As horrific as Newtown was, I 
believe that it was unique only in the scale of 
the tragedy—the number of victims in one 
place at one time. But was the loss of each 
victim more of a loss, more tragic, more “de- 
serving’ of compensation than others? I dont 
believe you've made that case. 

As far as Penn State is concerned, there is 
strong evidence that the criminal behavior was 
ongoing over an extended period of time that 
was known by individuals in the employ of the 
university who failed to act in the defense of 
children who were brutally victimized—I be- 
lieve that justifies the compensation awards. 
Comparisons with Newtown are not valid. 

The best memorial to the children and 
teachers of Newtown would be the enact- 
ment of measures to try to assure that such a 
tragedy never happens again. 

Richard Bowen 
via email 


Campaign Cash 
In response to the story on political cam- 
paign finance [“PAC and Play,’ December], 
it’s stated, “Rose agrees, adding that post 
elections have been won and lost on televi- 
sion, and that will continue to be the case’ 
What races? McMahon vs. Murphy? No. 
Foley vs. Malloy? No. Did TV make the dif- 
ference in the Esty-Roraback race? Has TV 
make a difference in any congressional or 
statewide race in Connecticut recently? 
Kenny Charles 
via connecticutmag.com 


Division of 
Professional & 
Graduate Studies 


East Hartford 
Learning Center 


111 Founders PI. 7th Flr 
East Hartford, CT 


ACCELERATED 


DEGREE 


PROGRAMS FOR 
WORKING 
ADULTS 


January 29, 2013 
5:30 pm to 7:30 pm 


albertus.edu 
203-773-8505 


We have faith 
in your future. 





For more information, see page 74 





Health care is changing, 
but our commitment 
to your health never will. 


CHANGES 








We're making changes to ensure that 


the health care your family has come _ECHN 


1 Ke) aatey\i") m late trust will always be there. Eastern Connecticut Health Network 
And that’s change for the better. Healthier together. 


50 


Learn more about our changes at echn.org/caringneverchanges 





For more information, see page 74 
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STRONG RESPONSE 


In November, Yale University and a large 
_ part of New Haven was locked down as 
law enforcement responded to an anony- 
mous call regarding a possible gunman. 
Students, University employees and near- 
by residents sheltered in place for hours 
“while officers, SWAT team members and 
federal agents searched for the alleged 
gunman. Ultimately, there was no actual 
threat, but to read what such lockdown 
events are costing us, turn the page. 
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(left) When an armed man was spotted on the campus of Central Connecticut State University in November, a schoolwide lockdown was prompted as police SWAT teams swarmed the area. (right) Reports 


of a person with a firearm also brought out a heavy law-enforcement response to the University of New Haven’s campus in West Haven. 


The Price of Satety 


“See something, say something” has 
evolved from what was once just a motto ina 
world reeling from terrorist attacks and mass 
shootings to an accepted course of action any 
time something suspicious occurs. 

In the span of a month, three universities in 
the state experienced lockdown scenarios. On 
Nov. 4, the entire campus of Central Connecti- 
cut State University in New Britain went into 
lockdown after a student wearing a ninja cos- 
tume—complete with props resembling an as- 
sault weapon—returned to campus following a 
Halloween party. Three weeks later on Nov. 25, 
Yale University and parts of New Haven were 
shut down for what may have been a hoax 
when an anonymous call to police reported an 
individual allegedly heading to campus with 
a gun. Just days later on Dec. 3, the campus 
at the University of New Haven was in crisis 
mode after police were alerted to the presence 
of a man with a loaded rifle in his car. 

Though each of these situations was differ- 
ent in threat level and the reality of whether 
an actual threat existed, they were all similar 
in that they caused panic, gridlock, lock- 
downs and drew a response from agencies 
like the FBI, Homeland Security and the Bu- 
| 10 JANUARY 2014 connecticutmag.com | 


reau of Alcohol, Tobacco, Firearms and Ex- 
plosives. In many instances the state police, 
local S.W.A.T. teams and university police 
also responded. 

They're also similar in that no one was in- 
jured—and that each cost a lot of money to 
handle. 

A spokesperson for the University of New 
Haven says the overtime pay for university 
police response to the incident alone will cost 
$8,000. The New Britain police department, 
which responded to the CCSU incident, is 
asking a judge to have the costumed student 
pay $13,000 to the police department to help 
recoup costs associated with the event. The 
city of New Haven put the price tag for the 
Yale incident that locked down the city for 
just about the entire day at $32,000. 

But aside from the calculated cost of po- 
lice overtime and equipment deployment— 
what other prices do we pay when cities are 
locked down? 

All experts and examiners of the law agree 
its a delicate balance between safety and lib- 
erty. Some regard the willingness to report 
an incident, which then prompts a strong law 
enforcement response, as necessary. 


THERE ARE SIGNIFICANT COSTS ANYTIME LAW EN- 
FORCEMENT RESPONDS T0 A POTENTIAL THREAT. 


Mike Lawlor, the states undersecretary for 
criminal justice, sees the regularity at which 
lockdowns have been occurring of late as proof 
that people are tuned in and willing to say some- 
thing to keep themselves safe. “If you have a se- 
ries of incidents where people are stopped before 
they can do what they are going to do, then over 
time youll see this kind of behavior end—you'll 
see these mass shootings end,’ he says. “But for 
the time being, this is the new normal.” 

Lawlor says the state is learning from 
Sandy Hook and violent incidents in other 
states, such as the shooting at Virginia Tech, 
to see what best practices and laws may 
prevent more destructive situations from 
happening. He points to the state’s new gun- 
control laws as well as Project Longevity as 
proactive measures. 

The frequency with which mass shootings 
and other such incidents have been occurring 
has created a chain effect of sorts—people are 
more vigilant, and they're also more willing to 
say something more often. That's a good thing, 
Lawlor believes, citing this heightened vigi- 
lance as one reason crime is down. The public 
is learning what to be aware of based on recent 
events and knows what to be suspicious of. 
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“I think the fact that people are tuned in is 
good—the only downside to this is you don't 
want to unnecessarily stigmatize people with 
mental illness,’ he says. “It’s our obligation to 
stay on top of these things and balance civil 
liberties against public safety and achieve the 
main goal, which is preventing these types of 
crimes in the future and stopping this trend.” 

Not everyone agrees the balance is quite right. 

Noted criminal defense and civil rights attor- 
ney Norm Pattis believes that police response to 
recent events has been a “grotesque overreaction.’ 

“It’s a question of balance—and I think we 
have reached a consensus in this society that 
its okay for the state to have an overwhelm- 
ing amount of force and show it in response 
to even the most remote threats,” he says, re- 
ferring to 9/11, Columbine and Newtown as 
events that have caused the public to acquiesce 
to government overreach and surveillance. If 
it continues, Pattis worries about a loss of per- 
sonal liberties, and foresees dire consequences. 
“T think the state's spinning out of control and 
until a few innocent people get killed or trau- 
matized, nothing is going to change, he says. 

In 2012, a New Haven attorney was ar- 
rested for breach of peace following an in- 
cident during a midnight showing of The 
Dark Night Rises—the same film during 
which a gunman in Colorado had opened 
fire—where the attorney had carried his li- 
censed gun in the waistband of his pants, 
which was reported by a fellow theater pa- 
tron. The charges were later dismissed, but 


not after the entire venue was shut down and 
swarmed with law enforcement. 

Scott Wilson, president of the Connecti- 
cut Citizen's Defense League, says that police 
should respond with force in the event of an 
actual active shooter situation, but doesnt 
believe “all that turnout is necessary” for 
lockdowns and going door-to-door just for a 
report of someone with a gun. The counterar- 
gument is that active shooters can be stopped 
before they stop shooting—which is why the 
lockdowns and shelters in place began. 

While Wilson doesnt disagree, he does 
say there are situations where people have 
panicked and it’s not necessary—such as the 
movie theater. “If ’m in a supermarket and 
I see somebody grabbing for a box of Rice 
Krispies and their gun becomes exposed— 
why would somebody become concerned?” 
he asks. “There’s no supporting action in that 
time to indicate that person is a threat.” 

Wilson says he does live in a society though 
where people may be alarmed by something 
like that—but doesn't see what the real threat 
is in their mind. “I think people are really sen- 
sitive right now,’ he says. “We've been through 
a horrible tragedy here in Connecticut and | 
hope at some point people let things kind of 
get back to normal. I also think it lends cred- 
ibility to the point we make that there are law- 
abiding citizens out there carrying firearms 
lawfully with a permit, and theres less likeli- 
hood of somebody going to attack.’ 

John DeCarlo, professor at John Jay College 
of Criminal Justice in New York and former 
Branford police chief, acknowledges that law 
enforcement response may be excessive, but 
he sees it as part of an evolving process. “The 
fact of the matter is that we are in a learning 
mode right now,’ he says. “As a profession, po- 
lice are actually dealing with something that 
has not necessarily been dealt with before, and 
they are kind of feeling their way through to 
find out best practices and policies.” 

Police are not only dealing with a higher 
frequency of active shooter situations, he 
says, but also situations where the public is 
more on edge and has an “increased level of 
fear” because of recent events. “I think that it 
unfortunately is the going to be the response 
for the foreseeable future until we learn to 
analyze the situations better or have technol- 
ogy that helps us decipher what's going on 
more quickly,” he says. 

While people may disagree with how it’s 
done, DeCarlo says those wishing to protect 
liberties and those on the safety side of the 
spectrum have the same goal. “Really we're 
all trying to attain the safety of the commu- 
nity, and there are, of course, better ways and 
less efficient ways to do it,’ he says. “But it’s 
our job to do it in a way that is respectful to 
the public and saves the community as much 
grief as possible in the end.” | JENNIFER SWIFT | 
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Nailed It 

A Darien girl bit off more than she could 
chew—literally—when she discovered a 
rusty nail baked into a chocolate chip cookie 
that had been purchased from a local Panera 
Bread. The nail, which was nearly 2 inches 
long and missing Its tip, was believed to have 
somehow accidentally gotten into the dough, 
which is produced by a third-party vendor 
and shipped frozen to Panera Bread outlets. 
The girl was unhurt, although the incident 
probably left a bad taste in her mouth. 


Nailed It: Part Two—The Razor’s Edge 

A Windham woman made a disturbing dis- 
covery when biting into her morning crois- 
sant from the local Dunkin’ Donuts—broken 
pieces of a razor blade. Priscilla Salas sus- 
tained cuts inside her mouth, but fortunately 
did not swallow any of the metal pieces, 
which were believed to have come from a 
broken box cutter. Dunkin’ Donuts was in- 
vestigating the incident, and offered Salas a 
gift card as part of an apology. 


Setting an Example 

Connecticut is one of seven states to receive 
a $100,000 grant from the Council of Chief 
State School Officers to participate in the 
Network for Transforming Educator Prepara- 
tion, a two-year pilot program aimed at im- 
proving teacher education. The financial and 
technical support is part of an effort to better 
ensure that beginning educators are “learn- 
er-ready” from the moment they step into a 
classroom, including being prepared to teach 
to the new Common Core standards. 


Next Time, Use GPS 

Chibuikem S. Onyebuchi, 23, of Newington, 
was arrested by Glastonbury police for oper- 
ating a motor vehicle while under the influ- 
ence after he “got lost” in the parking lot of 
the town’s police department. Allegedly in- 
toxicated, Onyebuchi was observed by police 
as he drove around the lot—after eventually 
stopping, he told authorities that he was try- 
ing to find his way to a friend’s house but 
could not locate the parking lot’s exit. 
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Hot Seat 


ELEVEN MONTHS AWAY FROM THE ELECTION 
AND THE PRESSURE IS ALREADY MOUNTING 
ON ELIZABETH ESTY. 
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Democrats hold every seat in the state’s 
congressional delegation, and the state over- 
whelmingly votes Democratic in national 
races. Yet, in this year’s upcoming elections, 


s 


U.S. Rep. Elizabeth Esty (D-CT) knows that every 
comment she makes to the press is critical to her 
reelection bid in the state’s Fifth District. 


incumbents in the western corridor districts 
of the state—particularly the 5th District— 
are far from safe. 

Since the day she won the 5th District seat 
and became Connecticut’s most junior repre- 
sentative, Elizabeth Esty has been fighting to 
keep her job in the House of Representatives. 
With nearly one year in office and only 11 
months away from her next election, she es- 
sentially hasn’t stopped campaigning—each 
vote, speech and statement is as much a part of 
her policy as it is preparation for her next run. 

That was seemingly evident in November, 
when Esty voted with Republicans to pass 
a fix to Obamacare that would allow for in- 
surance companies to sell plans that weren’t 
in compliance with the Affordable Care Act 
through 2014. It was a symbolic gesture as it 
would never make any headway in the Dem- 
ocratic-controlled Senate and would face a 
likely presidential veto, but one designed to 
enhance her attractiveness to independents. 

The day after the vote, the lawyer from 
Cheshire was feeling heat from both sides of 
the aisle. Democratic blogger Alfonso Rob- 
inson of My Left Nutmeg immediately called 
for Democrats to bring others into the field 
to create a primary to challenge Esty for her 
seat in November. In a post titled “Dump 
Esty,” Robinson argued that this was not the 
first time the representative had voted with a 
Republican majority. “With her latest act of 
outrage, progressives in the 5th District who 
voiced their disapproval of Rep. Esty but 
held their noses in support for her after the 
2012 primary should make their outrage 
known by suggesting a primary challenge to 
the congresswoman in 2014,” he wrote. 

Republicans, of course, commended Esty 
for supporting the Democratic ideals of 
Obamacare while accusing her of pandering. 

Either way, it can’t be ignored that Esty, 
who was elected by a slim margin and in large 
part by riding on the coattails of President 
Barack Obama, was straying from party lines. 

It’s early, but Esty’s vote caused a stir 
among Democrats and Republicans, raising 
the question: Should she, as well as other 
Connecticut Democrats, be worried about 
losing their congressional stranglehold? 
| 12 JANUARY 2014 connecticutmag.com | 


“Mitt Romney got 40 percent of the vote and 
the Republicans have zero percent of the Con- 
necticut delegation in either the House or Sen- 
ate,” says Vin Moscardelli, assistant professor 
of political science at UConn, who acknowl- 
edges Esty’s vote may have been purely politi- 
cally motivated. “Tt does seem that the places 
where Republicans have natural strength, pri- 
marily in southwestern Connecticut, are going 
to continue to be competitive.” 

Critics of Esty from elections past aren't 
staying quiet. Republican Mark Greenberg is 
already mounting his third run for the dis- 
trict, and Dr. William Petit is rumored to be 
considering a run as well. 

In Connecticut politics, the Democratic 
hold on the 5th District—and adjacent 4th 
District—is relatively new. Republican Chris- 
topher Shays held the 4th District seat for 
more than two decades until he was defeated 
by Jim Himes in 2008. Before Esty’s predeces- 
sor Chris Murphy, now U.S. Senator, claimed 
the seat in 2006, it had been held by Republi- 
cans for 16 of 22 years, dating back to the elec- 
tion of John Rowland in 1985. 

“These two districts obviously have some- 
thing in common. It makes sense for Repub- 
licans to look first in these two districts,” says 
Moscardelli. “Ihe problem to me is these 
districts are moving away from the national 
Republican party.” He believes the winner in 
the 5th District will be someone who can unite 
moderates, not someone in the extreme faction 
of the Republican party, such as Greenberg. 

But many Republicans think their candi- 
dates have a genuine shot in both districts 
this year. The other three districts may have 
challengers in November, but are either safe 
or the competition is still a work in progress. 
“I believe the Republicans in Connecticut 
are uniquely poised to take back Congres- 
sional seats in 2014,” says Republican party 
chairman Jerry Labriola, who adds that the 
GOP is working to bring back a “reasonable” 
balance of power. “Every single member of 
the Connecticut all-Democratic delegation 
fought hard for Obamacare, which has been 
an utter failure.” 





Labriola charges that Esty is now just “try- 
ing to pander to voters by walking back her 
support, but she’s still fully in favor of this 
harmful law.” He adds: “We feel like the is- 
sues are on our side, and we certainly have 
the potential to emulate our success at the 
local level and extend that to congressional 
and statewide races.” 

Democrats claim they aren't concerned. 
“I don’t really think it’s going to be a tough 
fight,” says Democratic party chairwoman 
Nancy DiNardo. “I'm very proud of all of 
our congressional members.” She points 
out that both announced challengers in the 
4th and 5th districts are affiliated with the 
Tea Party, which is not what constituents in 
those districts identify with. 

“Historically in Connecticut voters tend 
to be educated and voters understand the 
issues, and they vote on issues rather than on 
people,” she says. 

Despite Connecticut’s implementation of 
its own health insurance exchange, which 
was a rousing success compared to the federal 
government’s rollout, Obamacare is a serious 
concern for voters contemplating upcoming 
races. DiNardo says Esty’s vote is proof she’s 
listening to her constituents. “Each district in 
Connecticut is very unique and the members 
need to take strong, difficult positions,” she 
says. “I support her taking a position that is 
unique to her district.” 

For her part, Esty says she's not yet focusing 
on the race ahead, but is instead working to 
do what's best for her constituents. She regards 
Greenberg as someone who is obviously very 
earnest in trying to secure the seat in the 5th 
District—but says they have very different be- 
liefs on how that job should be done. 

She also says she wants to be a representa- 
tive where constituents know if they call her, 
someone will answer and try to help. “That's 
one of the most critical jobs you have always, 
and that's not just because you face election 
every two years—it’s because that’s the job,’ 
she says. “If I'm doing my job the way I’m 
supposed to, then I’m doing everything I can 
to get reelected” | JENNIFER SWIFT | 


SSOVINI ALLAD/ONOM XIV 


The outlook 
for your heart 
just keeps 
getting better. 


Groundbreaking advances in cardiovascular treatment were introduced right here at Bridgeport 
Hospital’s Joel E. Smilow Heart Institute. As part of Yale New Haven Health, we’re advancing 
cardiovascular medicine even further to offer you a range of specialties and treatments to bring 
the best care, closer to home. Options like transcatheter aortic valve replacement and hybrid 
atrial fibrillation ablation, give hope to patients once considered inoperable. Being part of 
Connecticut's leading health system means more advances, more choices and a healthier life for 
everyone. Learn more at bridgeporthospital.org/heartinstitute or call 800.794.5013. 


JoEL E. Smitow HEart INSTITUTE 


VG BRIDGEPORT 
HOSPITAL 


YALE NEW HAVEN HEALTH 


For more information, see page 74 
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Linda Carlson 





THIS FORMER ACTRESS IS WOWING THEM IN HER NEW ROLE—PHILANTHROPIST. 


If youve been a fan of network TV for 
decades, you know actress Linda Carlson, 
even if the name doesn‘ ring a bell and the 
face isn't immediately familiar. In the 1970s, 
80s and 90s, she had roles in all the hit se- 
ries—“Kojak,” “Cagney & Lacey,” “Rem- 
ington Steele,” “St. Elsewhere,” “Growing 
Pains,” “Newhart” and many others, includ- 
ing playing the role of Judge Beth Bornstein 
in 22 episodes of “Murder One.” 

The former resident of Los Angeles, who 
now divides her time between a pied-a-terre 
in Manhattan and a country house in the 
Gaylordsville section of New Milford, re- 
cently received a special honor in Connecti- 
cut for her latest—and perhaps most endur- 
ing—role. It’s unlike anything TV viewers 
will remember. It’s more dramatic, for one, 
and arguably more impactful. 

Instead of connecting superficially with 
the masses, Carlson focuses intensively on 
an “audience” of just a handful of people a 
year, and what she “performs” for them will 
profoundly change their lives for the better. 

Carlson, who has also acted in film and 
on stage before retiring from the profession 
in 2003, recently received the Woman of the 
Year award from The Village for Families 
& Children, based in Hartford. The honor 
comes for her philanthropy, through which 
she provides scholarships to disadvantaged 
and challenged young women so they can 
attend college and build foundations for pro- 
ductive lives that are unfettered by the kind 
of issues they may have faced when younger. 

“My main interest in doing this is that we 
put them in a position to have some kind of 
economic security in their adult lives,” says 
Carlson, explaining that she first launched 
similarly focused philanthropic efforts on the 
West Coast and has only recently realigned 
those efforts with her East Coast residency 
after coming to Connecticut a decade ago. 

Scholarships ranging from $1,750 to 
$4,500 based on need were awarded this 
past spring to four young women—a college 
junior and three freshmen—who were cho- 
sen from the ranks of those helped by The 
Village, the nonprofit whose mission is “to 
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build a community of strong, healthy fami- 
lies who protect and nurture children.” Un- 
der that umbrella, it provides a full range of 
children’s behavioral health treatment, fos- 
ter care and adoption, and community sup- 
port services for children and their families 
in the Greater Hartford region. 

One of the things that differentiates Carl- 
son's effort is that she helped to coax into 
creation an aspect of the scholarship pro- 
gram that pairs each recipient with a men- 
tor, “amazing women from the professional 
community in Hartford” who take on the 
role as volunteers. 

“T feel it’s important we follow these young 
women through their first couple of years,” 
Carlson says of the scholarship recipients, 
who are encouraged to pursue something 
through which they can make a good living. 

Students receiving scholarships who 
maintain a grade point average of 2.5 or 
higher can apply for funding in subse- 
quent years, which may mean that Carlson’s 
gifts to ensure brighter futures could total 
$20,000 or more in a given year. 

The former actress, who also has written 
four plays, had essays published in The New 
York Times and More magazine and is work- 
ing on a memoir, says when she learned of 
The Village, it connected with her. “T im- 
mediately knew that the girls served by The 
Village were the girls I wanted to support 
because they had overcome many challeng- 
es and had the discipline to succeed,” she 
says. ‘I wanted to help girls who might 
not be the typical candidates for 
academic scholarships—girls who 
might slip through the cracks.” 

The cracks are as dangerous as 
always, but now, thanks to Carl- 
son and her work with The 
Village, there’s incremental- 
ly less slipping each year. 

To learn more, visit 


villageforchildren.org. 


| DOUGLAS P. CLEMENT | 


High Marks 

Connecticut students scored high in read- 
ing and science against their peers around 
the world, according to the most recent 
Program for International Student Assess- 
ment. The tests, administered to about half 
a million 15-year-olds from 65 different na- 
tions every three years, assesses students’ 
problem-solving skills. Connecticut finished 
in fifth place worldwide for reading literacy 
and eight place for science literacy, and 
also performed well in mathematics. 


Boom Towns 

In late November, residents across south- 
eastern Connecticut reported loud “booms” 
that many believed initially to be explosions 
but turned out to be a pair of earthquakes. 
According to the U.S. Geological Survey, the 
first quake struck Groton at 9:05 a.m. on 
November 29 and registered 2.1 magnitude 
on the Richter Scale. A second quake, with 
a 2.2 magnitude and centered in Ledyard, 
followed 37 minutes later. Aside from the 
noise, no damage or injuries were reported. 


Stay Classy, Milford 

In December, “legendary” TV anchorman 
Ron Burgundy (a.k.a. actor Will Ferrell) vis- 
ited downtown Milford to appear on “The 
Dan Patrick Show,” a syndicated sports 
program, to promote Anchorman 2: fhe 
Legend Continues. Remaining in charac- 
ter throughout his appearance (including 
wearing Burgundy’s signature burgundy 
Suit), Ferrell joked with host Patrick, took 
calls from listeners and chatted about 
sports. Following the program, Burgundy 
then greeted fans outside the studio be- 
fore leaving for his next assignment. 
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BY PAT GRANDJEAN 


Stepping Out 


1. 2. & 3. More than 500 alumni of Goodspeed Musicals gathered at Lincoln Center’s 
Vivian Beaumont Theatre in New York City for the 50th anniversary celebration 
of the two-time Tony-winning “home of the American musical.” Pictured are 
(counterclockwise, /-r) Goodspeed’s Executive Director Michael Price with Tina Fabrique 
(from the show Abyssinia) and Schele Williams (Paper Moon), Hello, Dolly! star Clea 
Blackhurst with the show’s director Daniel Goldstein; and Dottie Earle-DeLuca (Finian’s 
Rainbow, The Apple Tree) with Mary Jo McConnell (Mame, Big River). (photos 1 & 2 by 
Chase Heilman, photo 3 by Jay McAnally) 


















A. Joining Brass City native (and star of the current CBS TV series “Hostages”) Dylan 
McDermott for his induction into the Silas Bronson Library’s Waterbury Hall of Fame 
are (/-r) state Sen. Joan Hartley (D-Waterbury), Waterbury Mayor Neil O’Leary and Holy 
Cross High School President Tim McDonald. McDermott graduated from Holy Cross in 
1979. (photo by Cary Fappiano) 


5. Greenwich Hospital’s Harvest Moon Gala, held at Greenwich Country Club, benefited 
its emergency department, which has treated more than 
43,500 patients in the last year. State Sen. L. Scott Frantz 
(R-Greenwich) was honored with the President’s Award for 
outstanding service to the hospital and the communities it 
serves. Pictured (/-r) are: gala guests Joe and Robin Kanarek, 
Mary Jane DaPuzzo, Greenwich Hospital President and CEO 
Frank A. Corvino, Maura Corvino and Peter DaPuzzo. (photo by 
Elaine Ubifia) 





To submit photos, contact Pat Grandjean at (203) 789-5223, or pgrandjean@connecticutmag.com. 
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JANUARY 2014 | BY CATHY P. ROSS 


SPLATTER ART 


Artist Karl Soderlund gives a signature touch to all his work. In a series 
of large-scale oil paintings of celebrities entitled “Iconic Obsessions,” 
he cleverly surrounded each portrait with representative symbols trom 
the subjects’ lives. His latest technique— Splatter Art—a method by 
which he literally splatters paint onto a canvas to create amazing land- 
scapes (“Sleigh Ride,” pictured), seascapes and even portraits. The col- 
lection is currently on view at Soderlund’s Fairfield studio. Mon. through 
Fri. 10:30 a.m. to 5 p.m. Appointments are recommended. 





KARL SODERLUND STUDIO 


61 UNQUOWA RD., FAIRFIELD 
ONGOING 


203/319-1929, karlsoderlund.com 
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This green rock may look like a common stone but there's noth- 
ing commonplace about it. It’s a meteorite experts are hailing as 
the first-known meteorite from Mercury, the smallest of the eight 
planets in our solar system. The rock known as NWA 7325, was 
one of a scattering of 35 meteorite fragments found in the west- 
ern Sahara Desert in Morocco in 2012. Be one of the first to have 
a look at the special 
specimen in From 
Mercury to Earth: 
A Meteorite Like 
No Other at the Yale 
Peabody Museum of 
Natural History in 
New Haven through 
Sept. 2. 203/432-5050, 
peabody.yale.edu. 








Dont let chilly temperatures keep you inside this winter, not when 
Foxwoods Rink and Winter Patio is open for fun. Lace up your 
skates and glide away, then relax by one of the large fire pits on the 
patio. The newly renovated rink, located outside the ballroom at 
the MGM Grand, is open every day and even has a late skate for 
grownups on Friday evenings with cocktails and live entertainment. 
Events run through Feb. 23. foxwoods.com. 


See January 2014 calendar listings at 


| 18 JANUARY 2014 connecticutmag.com 


< 


Yuna, the charismatic singer- 
songwriter from Malaysia 
who made her North Ameri- 
can debut in 2012, is sitting 
pretty. In a remarkably short 
time, she’s achieved full-on 
international stardom. She's 
done the talk show circuit, 
performed at the big music 
festivals and her songs have 
been featured in several 
films, including her cover of 
The Beatles’ “Here Comes the 
Sun” in Oliver Stone's Savag- 
es. Now, with her new record, 
Nocturnal, she’s on the road 
and makes a stop at Infinity 
Hall in Norfolk on Jan. 17. 
866/666-6306, infinityhall. 
com. 


With a fresh list of New Year's resolutions in hand, January is undoubt- 
edly a time when we reflect on our lives. This year, get it down on paper 
with the help of accomplished writer and poet Davyne Verstandig’s 
memoir workshop at Wisdom House Retreat Center in Litchfield Jan. 
10-12. Verstandig, a lecturer at UConn Torrington Campus, is past di- 
rector of the university's Litchfield County Writers Project. Register in 
advance. 860/567-3163, wisdomhouse.org. 


v 


The Palace Theatre in Waterbury presents the musical Four Score and 
Seven Years Ago, the story of Lemuel (Nigel Jamaal Clark, below left), 
who escaped slavery in Georgia during the Civil War. After finding a 
better life in Gettysburg, his ideas about freedom are challenged when 
he befriends a Confederate soldier (Joel Newman, right). Jan. 24 at 9:30 
and 11:30 a.m. 203/346-2000, palacetheatrect.org. 
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PROVIDED BY THE BARBADOS TOURISM AUTHORITY 


Pre-register at theconnecticutbride.com to enter the Grand Prize giveaway” 





SAVE: DATE 


| MARRIOTT TRUMBULL MERRITT PARKWAY 


Visit with top wedding professionals. Sample delectable dishes. 
Enter to win great prizes including our 


GRAND PRIZE HONEYMOON GETAWAY 
7-days, 6-nights at The Crane (Oh eC OF; ANC Frito Os 
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and receive a coupon for $5 off admission. 
Tickets: $10 when purchased at the door 
Exhibitor Showcase: March 9, 2014 © 11:30 am - 3:30 pm 
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To exhibit your bridal business at The Connecticut Bride Expo, 
email expo@connecticutmag.com for more information. 


*Pre-registration enters you into the Honeymoon Giveaway. 
All prizes will be drawn and awarded at The Connecticut 
Bride Expo, Sunday, March 9, 2014. Must be present to win. 
For complete rules visit theconnecticutbride.com. 









HEY GUYS! 


THERE'S SOMETHING 
HERE FOR YOU T00! 


Details coming soon 


theconnecticutbride.com/mancave 
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OPEN 365 DAYS 
Just Walk In! 


Friendly, 
Prompt, & Complete Care 
for Non-Life Threatening 
Illnesses & Injuries 


X-Rays, Lab, Pharmacy on Site 


“WOW -— follow up phone calls 
to see how | was feeling? What 
a great facility & awesome 
aff.” Thomas W. 
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New York Times chief film critic A.0. Scott, 47—his friends call him Tony—holds a 
B.A. in literature from Harvard, is a member of the New York Film Critics Circle and 
is the grand-nephew of actor Eli Wallach. He’ll be discussing his “Critic’s Picks” at 
Fairfield University’s Quick Center for the Arts Jan. 27. 

There are all kinds of arts criticism. What makes film criticism stand out? \t’s very 
populist. What | love about it is that everyone Is interested in movies; the average 
person has very strong opinions about them. | think that’s where film criticism starts, 
given that going to the movies Is something everyone does. At the same time, film is 
very complex and diverse; there are all kinds of movies out there. It’s not just one art 
form, either: It involves acting, visuals and narrative. You have to figure out how to 
address that protean, complicated character in your critique. 

What distinguishes you as a critic? | have a bias 
toward humanism. | like stories that engage, 
in some way, with the reality of human experi- 
ence, that illuminate something about life. That 
doesn’t mean that a movie always has to be real- 
istic—tfantasies are part of this, too. But for me, 
a movie has to have some kind of human core, 
and my writing involves looking for and trying to 
think about that quality. 

What was the first movie you remember seeing? 
Willy Wonka and the Chocolate Factory [1971] 
was the first movie | saw on-screen. | really liked 
it, but it kind of freaked me out. | was a very sen- 
Sitive child; | was terrified watching The Wizard 
of Oz on TV. My memory of Wi/ly Wonka \s that 
it was wildly entertaining and a little bit scary— 
there’s a kind of anarchy to it. And the way Gene 
Wilder played the lead was as an intriguing and 
attractive, but also kind of frightening, host in 
the world of the chocolate factory, where terrible 





A.0. SCOTT 


things happened to all those terrible children. si aac 
Do you have a favorite movie? Fellini's La Dolce 
Vita [1960] is high on the list of movies | never quickcenter.com 


tire of watching. | first saw it at a revival house__@_-—-2----+>p>A-AESI 
when | was in college, and | was just so taken with the atmosphere and the sort of cyni- 
cal worldly intellectual mood—which was something | was enchanted with anyway, at 
that age. As a picture of a society and way of life in a state of decay and disillusion, 
it’s very compelling. Marcello Mastroianni is my ideal of cool in that movie—and he 
plays a journalist. | have a weakness for Italian movies. 

What’s your guiltiest pleasure—a movie you know isn’t great, but you love it anyway? 
{Laughs] | don’t know—when | really like a movie, | tend to decide that it’s good. | 
think that’s part of the arrogance of being a critic. | do have a soft spot for some of 
the lesser “Saturday Night Live” cast movies, like all of the movies with Chris Farley 
and David Spade. Anything Chris Farley does in a movie, like Jommy Boy—though 
he always did the same thing, being sad, dumb and out of control—| find hilarious. 
There’s something about obnoxious male immaturity that’s appealing to me. 

What would you say were the best movies of 2013? As we speak, there are still a 
couple | haven't gotten to see, like American Hustle—which |’m very much looking 
forward to—and The Wolf of Wall Street. But | think it was a terrific year. | really like 
All Is Lost, Inside Llewyn Davis, Blue is the Warmest Color, and 12 Years a Slave. 
Thinking back to earlier in 2013, | liked Noah Baumbach’s Frances Ha, and a movie | 
actually saw in 2012 at the Telluride Film Festival, but it opened in theaters last June: 
Sarah Polley’s Stories We Tell. It’s really stuck with me. 

It seems that last year in particular, the kind of themes and style of execution we’ve 
long seen in independent films had finally begun to percolate into mainstream movies. 
| was very encouraged to see that tn films like Gravity and the new Spike Jonze movie 
Her, movies that came from the big studios. The real challenge for these ambitious, 
independent-minded, interesting movies Is that they have to compete in a very crowd- 
ed marketplace and have a very narrow window of opportunity, maybe a couple of 
weeks. That concerns me—that these wonderful movies will keep coming out, but the 
audience that might embrace them won’t have a chance to see them. | P.G. | 


TONY CENICOLA, THE NEW YORK TIMES 


KRIS MCMURRAY 
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Come to the Cabaret 


Gather your friends, pack a picnic and enjoy the show at Connecticut Cabaret 


Theatre in Berlin. 


Theres something especially pleasing 
about local theatricals, and Berlins Con- 
necticut Cabaret Theatre delivers a variety 
of entertaining shows year-round. With its 
own troupe of talented performers, the small 
theater packs the house with a regular crowd 
as well as new faces looking for something to 
do on a weekend night. 

The building looks unassuming from the 
outside, tucked away from the street in a re- 
tail plaza, windows draped with black cur- 
tains. [d have second-guessed the location 
if it werent for the white letters on the roof 
proclaiming the theater's name. I arrived ear- 
ly to grab a good seat but was greeted at the 


THE OWL AND THE PUSSYCAT 
THROUGH FEB. 1 
CONNECTICUT CABARET THEATRE, BERLIN 
860/829-1248, ctcabaret.com 


door and escorted to my table (specifically 
reserved since Id bought my ticket ahead of 
time). I felt welcome right away. 

My table, in the middle of the room, of- 
fered a good view of the stage. Like many 
cabarets, the theater is intimately sized and 
filled with round tables, and every seat in the 
house is considered a good one. The atmo- 
sphere and decor match the warm, friendly 
feel. The dark purple walls are adorned with 
paintings and sculptures. 

One of the charms of the cabaret is the 
invitation to bring your own food and drink 
to enjoy during the performance. I noticed 
one party eating Subway sandwiches; an- 
other group was sipping white wine. I had 
not come as well prepared, so I headed to 
the dessert bar before the show. Whole cakes 
displayed under glass domes, a popcorn ma- 
chine, and various chips and candies. I set- 
tled on a moist slice of lemon cake and piece 
of biscotti (neither homemade, but both 





delicious), scurrying to my seat as the lights 
began to dim. 

The theater, now in its 16th season, was 
founded by artistic director Kris McMurray, 
who also produces and directs the shows. 
This month The Owl and the Pussycat, a com- 
edy by Bill Manoff starring Meagan Bomar 
and Chris Brooks (pictured, | to r), kicks off 
the new season. Shows run every Friday and 
Saturday at 8 p.m. Doors open at 7:15 p.m., 
which gives you plenty of time to get the 
party started. | DAINA M. LARKIN | 





New Year, Slimmer You 
AT THE SAVIN CENTER 


The Savin Center's board-certified cosmetic surgeon 
Dr. Lisa Donofrio is world renowned for her minimally 
invasive liposculpt technique and expertise. Performed 
under safe, local anesthesia, Dr. Donofrio can eliminate 
areas of unwanted fat on the body for a slimmer, 
trimmer look and permanent results. 


*LIPOSCULPTED WAIST & 
COOLSCULPTING ON ABDOMEN. 





® Clinical Instructor Dermatology, 
Yale University 

e Fellow of American Academy of 
Dermatology 


Board certified dermatologist & 
cosmetic surgeon 


e Internationally renowned top expert 
in liposculpting & fat grafting 


éS SAVIN 


eee 203.901.1818 WWW.SAVINCENTER.COM 134 PARK STREET NEW HAVEN, CT 
ara LOCATED NEAR MAJOR HIGHWAYS & CONVENIENT FREE PARKING 


For more information, see page 74 
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Fun at The Sun 
WineFest 


Just when you've decided January is the 
bleakest month of the year, the sun comes 
out—The Sun WineFest, that is, at Mohegan 
Sun. Don't let the name fool you—it’s a lot 
more than just great wine. The annual three- 
day event is a food-and-wine bacchanalia 
féte for the gods. 

The Grand Tasting, Jan. 24-26 in the Con- 
vention Center, is the main event and offers 
something special for everyone to sample 
with more than 1,000 wines and beers on tap, 
specialty spirits, signature dishes from some 
of the region's best restaurants and celebrity- 
chef demonstrations. 

The festival kicks off with a Bourbon Tast- 
ing on Friday, from 6 to 9 p.m. in the Sunburst 
Room. Beam Global Spirits & Wine joins forc- 
es with Plan B Burger Bar for crafted bourbon 
cocktails and a bourbon-inspired menu—fin- 
ish the night with a cigar sampling from Adon- 
is Cigars. Then keep a keen eye out for the 
Elite Cru Tasting. Wine Enthusiast magazine's 
exceptional wine-tasting event pops the corks 
of “the best-of-the-best” vintages on Saturday 
from 3 to 5 p.m. in the Cabaret Theatre. There'll 


THERE’S 7 
NO PLACE LIKE 


HATFIELD 


FOR THE 


HOLIDAYS, 


Wishing Youa | 
Very Happy New ae 









Find that special something for that 
special someone at Hattield & Co.— 
and ring in this New Year with a little 
more‘ ring-a-ding-ding! 


HATFIELD & Co. 


1875 E. Main Street | Torrington, CT 
Phone: 860.489.4367 












For more information, see page 74 
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also be a Georges Bank raw bar with South Bay 
Blonde Oysters and shrimp, as well as specialty 
cheeses from igourmet.com. 

Many of your favorite chefs (including 
those shown below) will don a tocque and 
man a station in a live cooking demo at the 
Celebrity Chef Dine Around on Saturday, 
from 8 to 11 p.m. in the Uncas Ballroom. En- 
joy an evening of world-class cuisine paired 
with wine or beer. 

For tickets & complete schedule, call 800/ 
745-3000 or visit sunwinefest.com. |c.p.R.| 


Accelerate your MBA without 
putting your career on hold. 


e Earn your MBA in as little as 16 months. 


e Flexible and affordable cohort format, 
with combined Saturday and online classes. 


e Expansive new $6.5 million facility 
with state-of-the-art features: high-tech 
trading room, seminar rooms, 
and conference space. 


¢ Outstanding faculty, vibrant 
connection to the business community. 


Find out more at 
SouthernCT.edu/business. 


Southern Connecticut 
iy State University 


SU SouthernCT.edu 
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Take a break from video games— 
and be part of a luminescent fantasy. 


Glow-in-in-the-dark characters light the 
stage in Dino-Light! at the Westport Coun- 
try Playhouse on Jan. 19. But this isn't just 
any laser show—it'’s a mesmerizing fantasy of 
lights, sounds and movement produced by 
Lightwire Theater and Corbian Visual Arts 
(the same company that made it to the semi- 
finals on “America’s Got Talent”). 

By combining puppetry, dance, music and 
cutting-edge technology, they tell the story 
of Dino-Light, a happy dinosaur with a heart 
who was created by lonely scientist, Profes- 
sor Henslow. Dino-Light wanders away from 
home and comes across a world of luminous 
creatures, who help him find the true mean- 
ing of love. 

The dazzling production, which took four 
years to develop, was created, choreographed 
and directed by Ian Carney and Corbin 
Popp. Their fantasy creatures—dinosaurs, 
birds and fish—are frameworks of struts and 
joints covered in black cloth and lined with 
electroluminescent wire. A troupe of actors 
wear the cumbersome battery-operated cos- 
tumes to bring the characters to life onstage. 

The kid-friendly show, recommended for 
age 7 and up, runs about an hour. A ques- 
tion-and-answer session follows. | c.P.R. | 


DINO-LIGHT! 


JAN. 14, STAMFORD CENTER FOR THE ARTS 
203/325-4466, stamfordcenterforthearts.org 


JAN. 19, WESTPORT COUNTRY PLAYHOUSE 
203/227-4177, westportplayhouse.org 


Every day on find new stories in a growing list 
of categories you care about: 


Mi Connecticut Today offers the day’s most compelling news Hf Connecticut 
Politics goes beyond the headlines on boldface issues & people Mi The 
Connecticut Table dishes up a delicious insider’s view on the state’s din- 
ing scene If Style & Shopping is your passport to the best of Connecticut 
design--and deals connects you with the top arts 
& culture happenings i Education goes beyond the ABC’s for an in-depth 
look at issues affecting all of us Hi History brings the most intriguing as- 
pects of the past to life again in masterful narratives Hf And that’s just the 
start of the content categories we'll be launching to make 

the single-click destination for all things Connecticut. Every single day. 


Why not serve your drinks On the Rocks? 


Natural stone 
Booze Dispenser 


Made in New Hampshire 
from all-natural ocean and 
river stones found along 


the shores of New England. 


The Bowerbird 


——— Home of Impulsive Necessities™ 


Best of Connecticut® Winner For Best Gift Shop! 
Old Lyme Marketplace, Old Lyme, CT 860.434.3562 www.thebowerbird.com 


nd Every Great Home 
is an... 
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@ 5 week Summer Academic Program 


@ Located on scenic Gardner Lake 
in southeastern Connecticut 


860.823.3861 


admissions@stmct.org 
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Your son will 
succeed. 
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of Thomas 
fHlore School 


@ All Boys Boarding School for 


young men who have not 


yet realized their full potential 
@ 100% College Placement 


@ 1:1 Tutorial Program 





stmct.org 


For more information, see page 74 


| this month | music 


Life Imitates Art 


MATES OF STATE 
JAN. 25 
THE BIJOU THEATRE, BRIDGEPORT 
203/322-3228, thebijoutheatre.com 


It's not easy to make it as a rock musician, 
no matter how good you are. But Jason Ham- 
mel and Kori Gardner Hammel, the husband- 
and-wife team of Mates of State, have spent 
more than a decade putting in their dues on 
the indie circuit, and it’s beginning to pay off. 

The duo, who live in Trumbull, met at The 
University of Kansas and formed the band 
in 1997 (Kori plays organ and Jason drums 
while both sing). They moved to San Francis- 
co where Kori taught elementary school and 
Jason worked on cancer research at Stanford, 
but music was their passion. “We quit our jobs 
and gave ourselves a year to try it out,’ says Ja- 
son. “We made money our first year, and that 
was enough to convince us to keep going’” 

They toured the world nine months a year 
for five years while writing new songs, record- 
ing, and raising two young daughters who 


One Great Company — Endless Possibilities 
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shop Connecticut Lighting Centers and Restoration Lighting Gallery for New England's largest selection s 
of lighting, fans, decorative hardware, home accents, vintage and reproduction lighting, shades and more! 





traveled with them. “It was a lot of hustle,’ 
says Jason. In 2005, they signed with Barsuk 
Records. Since then they've made six full- 
length albums of their own songs, plus a new 
cover album of some of their favorite bands— 
and their concerts are selling out. 

Now the couple is branching out to movies 
—indies, of course. Not only are they starring 
in Rumperbutts (the story of a married indie- 
band duo forced to take a job on a children’s 
show to make ends meet), they're also ex- 
ecutive producers and wrote 10 songs for the 
soundtrack. The feature-length flick, written 
by Marc Brener (Say It Ain't Solo, 2012), was 
filmed in Connecticut and wont be released 
until spring (at The Bijou Theatre in Bridge- 
port, where some scenes were shot). But you 
can catch the Mates of State at the theater this 
month in a special performance. | C.PR. | 
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CENTERS 


HARTFORD 860-249-7631 
160 BRAINARD RD (I-91 * EXIT 27) 


SOUTHINGTON 860-621-7585 
RT 10 WAL-MART PLAZA (I-84 » EXIT 32) 


Open 7 Days and 5 Nights 
www.CTlighting.com 


i 


a7 HMUIILITS 
no interest* 


No interest if paid within 6 months. See store for details. 


WES TORATION 


LIGHTING GALLERY 


Part of the Connecticut Lighting Centers Family 


HARTFORD 860-493-2532 
167 BRAINARD RD (I-91 * EXIT 27) 


Across the street from 
Connecticut Lighting Centers 


Open 7 Days & 2 Nights 
Visit myRLG.com 





| this month | history 


Her Pictures Tell a Story 


Connecticut history trom a woman’s perspective. 





Through a Different Lens: Three Connect- 
icut Women Photographers is The Connecti- 
cut Historical Society's latest acquisition, and 
a rare gem. The collection features intriguing 
glimpses of Connecticut from 1880 to 2003 
by Harriet V. S. Thorne, Marie Hartig Kendall 
and Rosalie Thorne McKenna. 

Harriet Van Schoonhoven Thorne was a pio- 
neer in the field of photography in the late1800s. 
She lived in New York with her wealthy hus- 
band and spent summers at “Schoonhoven,’ 
their home in Bridgeport. She captured images 
of the people and places she knew best, espe- 
cially portraits of her family (below right, Clare 
McCullough Thorne with her young daughter). 

Marie Hartig Kendall came from Alsace- 
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Lorraine and settled in Norfolk in the Litchfield 
Hills in the 1880s. The wife of a physician began 
a photography business to supplement their in- 
come. Her photographs depicted country life in 
Norfolk (above, school children in front of their 
one-room schoolhouse in Canaan). 

And Rosalie Thorne McKenna of Stoning- 
ton, Harriet Thornes great-granddaughter, 
was a 20th-century photographer who was 
published in Vogue, Esquire and Harpers Ba- 
zaar. Her subjects were well-known artists and 
literary figures from the 1950s to the 2000s 
(below left, sculptor Alexander Calder in his 
notoriously chaotic Roxbury studio). 

Also on display, and worth a look, is a selec- 
tion of early photographic equipment. |c.PR.| 





THROUGH A 
DIFFERENT LENS 


THROUGH MARCH 29 


CONNECTICUT HISTORICAL SOCIETY, 
HARTFORD 


860/236-5621, chs.org 





Varicose 
Veins 
Can Be 
A Real 


Pain. 





Millions of women 
suffer pain and 
embarrassment from 
ericos veins. 


} 


Now, there’s a painless 
way to treat them. 


Dr. Mel Rosenblatt, Connecticut's 
leading expert in image guided 
surgery, has perfected a new, 
minimally invasive treatment that will 
get to the root of the vascular 
disorder that causes your varicose 
veins, and have you back on your 
feel the same day. 

Find out how thousands of patients 
have eliminated leg pain and 
unsightly varicose veins with this 
virtually painless procedure that is 
covered by most 
health insurance plans. 


Call our office today 
to schedule a consultation or to 
request more information. 
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Connecticut Image Guided 
Surgery, PC 
501 King’s Highway East, Suite 110 
Fairfield, CT 06825 
203-330-0248 
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New Year, New You 


| healthy living | 


IF YOU'VE BEEN THERE AND DONE THAT (MADE A NEW YEAR’S 


RESOLUTION AND FAILED TO KEEP IT), HERE'S ADVICE 
ON HOW TO FINALLY TURN THINGS AROUND IN 2014. 


BY MARIA LaPIANA 


There's nothing new about New Year's resolutions—whether you 
want to read more, save money or drop a few pounds. While some 
scoff at how fleeting these promises to ourselves can be, others say 
we deserve credit for at least acknowledging a need for self-improve- 
ment—and for giving it the old college try. We know it can be over- 
whelming to exact any significant change in lifestyle or habit, but let's 
say youre really determined this year. What can you do differently 
to make your resolutions stick? What baby steps can you take? What 
adjustments or reward system can you put in place to bring you closer 
to your goal? 

“Quantify it,” advises Donald E. Wetmore, founding president of 
The Productivity Institute, a time-management think tank in Strat- 
ford. We often set ourselves up to fail for the simple reason that reso- 
lutions tend to be vague (such as “I want to lose weight”), says Wet- 
more. Specificity make us feel more accountable, so attach a number 
and a deadline to your resolution. By saying “I want to lose 10 pounds 
by summer,’ you've clarified your intention, making it feel more at- 
tainable. Deadlines are commitments, but more than that, they can 
help “break your resolution into bite-sized pieces, says Wetmore, 
which in turn, makes it more manageable. 

Next, allow that change is hard. Don't set too many goals, he 
adds, or your campaign is sure to collapse; make only one or two 
resolutions at most. Finally, be realistic. A desire for growth and self- 
improvement is admirable, but is it really likely that you'll achieve 
enlightenment this year if you just go to yoga more often? Be honest 
with yourself and choose a goal that’s challenging—but attainable. 
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To help you get there, we've identified the most common resolu- 
tions and rounded up some expert advice on how to keep them— 
once and for all. 


Get Fit 


Burnout is the workout's greatest enemy, according to Dorrie Car- 
olan, co-director of the NYA Sports & Fitness Center in Newtown. 
“We see it all the time. When people first start working out, they 
come in five days a week,’ says Carolan, “but they just get burned out 
and that’s it. We advise them to come in three days a week to start? 
If youre new to the gym and not sure how to use the equipment, she 
recommends meeting with a personal trainer—even if it's just for a 
few sessions. “If you dont learn how to lift or exercise properly, you're 
more likely to injure yourself—and stop coming,’ she says. 

If youre serious: 

= Take a class. Sometimes just being around others helps with mo- 
tivation. 

= Switch up your program every four to six weeks to avoid boredom. 

= Pay for a year’s membership. It’s more cost-effective and increases 
your sense of obligation! 


Trim Down 
If anyone knows how challenging dieting can be, it's Kim Bensen. 


The Shelton weight-management expert and author of Finally Thin! 
lost 212 pounds 10 years ago—and kept it off. The founder of “Op- 
tions,’ a membership weight-loss program, shes in her element when 
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discussing diet (not a dirty word in her book). 
“First of all, whatever program you choose 
to follow, it has to be tailored to you,’ says 
Bensen. “A lot of diet programs work, but you 
have to make it yours.” She asserts, like many, 
that losing weight is part of a lifestyle change, 
and that getting there is a very calculated ef- 
fort. “You've got to make this your job,’ she 
says. “You have to put yourself first, make it a 
priority, learn to cook things you will eat and 
make again, and enjoy what youre doing.” 

If youre serious: 

=Do the math. At the end of the day 
weight loss is about calories in and calories 
out. There are lots of apps and programs that 
can help you arrive at the daily numbers that 
will spell success. 

= Choose a well-rounded diet and watch- 
ing out for “free foods;” they are not non-ca- 
loric. Says Bensen: “Most people are not slow 
losers, they're sloppy dieters.” 

= Find a strategy that is stress-free. “There's 
nothing like stress to send you to the cookie 
jar, she cautions. 


Quit Smoking 

Hands down, giving up tobacco is one of 
the best things you can do for your health— 
and it’s also one of the most difficult resolu- 
tions to keep. Luckily, much research has 
gone into breaking the habit, so there's a lot 
of support out there for anyone who is de- 
termined to quit. The Connecticut Quitline 
(quitnow.net/connecticut) is a great place to 
start. The program allows you to participate 
remotely; there are no meetings to attend. 

If youre serious: 

= Personalize your quitting strategy. Quitline 
can help you select the nicotine substitute or 
other medication (for free) that’s right for you. 

=Rely on someone to help. Quitline 
coaches are available for advice and support 
whenever you need it. 

= Learn from the experience every step of 
the way. Quitting takes practice, so you may 
not get there the first few times you try. 


Go Back to School 


A common resolution among adults is to 
“finish my degree, but many feel frustrated 
out of the gate because they mistakenly be- 
lieve that college is for the young. Not so, 
says Carol J. Williams, associate dean of the 
School of Continuing Education at Eastern 
Connecticut State University in Williman- 
tic. In fact, “many colleges and universities 
welcome returning adult students and try 
to accommodate their busy schedules,” says 
Williams. She also believes in taking small 
bites. “Going back to college is a big commit- 
ment and can feel overwhelming, so instead 
of saying, ‘this year I am going to finish my 
bachelor’s degree, it’s better to say, ‘this year 
I am going to figure out the best program for 
me and start back to school,’ she says. From 


there, take a series of more simple steps. 

If youre serious: 

= Research programs in your area that are 
of interest. 

= Make appointments to see what pro- 
grams Offer, how long they take to complete 
and how much they will cost. 

= Seek out an “adult friendly” program that 
allows you to earn college credit for work ex- 
perience. It builds motivation. 


Save Money 

Financial advisers of every ilk are skilled at 
sharing insight on how to build wealth, but 
what if youre just trying to pay the bills and 
retire someday? Some of the most practical 
budget tips we could find came from ... Phil 
McGraw, TV doctor, columnist and purvey- 
or of advice on just about everything. Saving, 
says McGraw, is really about changing your 
relationship with money, which can be very 
hard to do. But chipping away at old habits is 
really the only way to succeed. 

If youre serious: 

= Live below your means. The numbers 
may frustrate you, but it’s important to know 
just how much youre earning, what youre 
paying out that’s necessary, and where you 
can cut costs. 

= Dont buy on credit. If you don't have the 
cash, do without. 

= Rid yourself of the stigma on embracing 
a thrifty lifestyle. 

= Become a discount shopper. Seek out 
sales, use coupons, frequent secondhand 
stores. 

= Go food shopping with a plan. Keep a 
running list all week, check the flyers and 
dont stray. 

= Practice strategies for cutting down on 
utility bills. Wear layers so you can keep the 
heat down, close the vents in (and doors to) 
rooms you don't use, install low-flow show- 
erheads, take shorter showers, and use only 
cold water for laundry. 


Get Organized 

Matt Baier likes guidelines. The Stamford 
declutterer extraordinaire and member of the 
National Association of Professional Organiz- 
ers believes it isn't enough to say you want to 
“get more organized, and we believe him. His 
mantra is “limitations breed freedom,’ so he 
recommends you clarify your motive: Is dis- 
organization keeping you from realizing your 
big-picture goals, is it resulting in late-pay- 
ment fees and multiple purchases—or are you 
just sick and tired of it? Next, limit the number 
of quantifiable goals you set (such as taking 
10 minutes to clear off your desk every night) 
and you'll see small improvements every day, 
which in turn will lead to significant changes. 

If youre serious: 

= Make friends with a timer. If you place a lim- 
it on the time you spend going through mail, for 


example, youre instantly focused because you're 
not worried that the task will take all night. 

= Dont give up. If at first you don't succeed, 
modify your goals. If you can't give your desk 
10 minutes and still make your train, then 
give it five. It’s better than nothing. 

= Give yourself a break. Acquiring new 
habits takes time, so know upfront that get- 
ting organized wont happen overnight. 


Read More 


Reading more is not an issue for someone 
who loves books as much as Dorothy Pawlows- 
ki does. But the adult-services librarian at the 
Ridgefield Library understands how hard it can 
be to make room in your life for more reading, 
especially when so many of us are inundated 
with emails and reports and such at work. Paw- 
loswski is a card-carrying advocate of the book 
club, which she says can inspire you to not only 
read more—but to read things you otherwise 
wouldnt. “We have five different book groups 
at the library, as well as resources, all kinds of 
book lists and recommendations for books, de- 
pending on your interests,’ she says. Recogniz- 
ing that it can be especially hard for parents of 
young children, she recommends setting aside 
some family time to share books (reading is 
reading, after all). 

If youre serious: 

= Listen to audio books. People who like to 
walk or run, as well as commuters who spend 
too much time in the car, have discovered the 
joy of listing to stories. 

= Reread something you read “when you 
were too young.” Even the classics, or titles 
you once perceived as too complex, may hold 
new meaning for you now. 

= Don't feel compelled to finish a book if 
its not speaking to you. Give it a hundred 
pages, and if nothing resonates, walk away. 


Work Less 


Who among us wouldnt like to get our 
jobs done faster and more efficiently? Per- 
haps it’s not working less that should be our 
goal, but rather working smarter. Donald 
E. Wetmore of The Productivity Institute in 
Stratford has spent a lot of time pondering 
time management and has made it his life's 
work to “show people how to get more done 
in less time, with less stress.” Who's in? 

If youre serious: 

= Get enough sleep (a full eight hours, if 
you need it). This may seem counterproduc- 
tive, but getting an adequate night's sleep is 
the first step toward getting any job done. 

= Create systems to handle repetitive tasks. 
If you send out similar emails day after day, 
create a template. Use only one calendar. 
Keep your desk and office clutter-free, with 
equipment you use regularly within reach. 

= Develop and maintain a network of friends 
and colleagues who can help you get things 
done. In turn, help them do the same. a 
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With a determined scowl, Glover Teixeira 
stepped into the cage for the biggest fight of 
his life. It was Sept. 4 and the Danbury resident 
and native of Brazil was squaring off against 
Ryan Bader, a veteran Mixed Martial Arts 
(MMA) fighter. Bader had won 15 fights, seven 
by knockout, while fighting for the Ultimate 
Fighting Championship (UFC), the largest 
MMA promotion company in the world and 
the sport's equivalent of Major League Baseball. 

The fight took place in front of a packed 
crowd at the 25,000-seat Mineirinho Arena 
in Belo Horizonte, Brazil. If Teixeira won this 
fight he would likely get a chance to face Jon 
Jones for the light heavyweight championship. 

Winning the championship is a dream that 
has driven Teixeira for twelve long years. 

Twelve years of hard training on dusty 
wrestling mats in dingy Danbury gyms that 
looked like something out of a Martin Scors- 
ese film. Twelve years of intense conditioning, 
struggling to push his body to the limit while 
absorbing the teachings of the multiple fight- 
ing disciplines of judo, jiu jitsu, boxing, kick- 
boxing and wrestling. Twelve years of extend- 
ed car rides to regional competitions where 
there was little fanfare but plenty of pain. 

Then there was the real sacrifice: immi- 
gration battles and three years of reluctant 
exile back in his native country, away from 
his wife and the opportunity to legitimately 
pursue his dream. 

In October, Connecticut became the 49th 
state to legalize mixed martial arts, although 
the state's casinos—on tribal lands—have 
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long hosted MMA bouts. The sometimes- 
bloody sport allows for full-contact punch- 
ing, kicking, grappling and wrestling tech- 
niques. Critics of the recent legalization 
argued the sport is too brutal. Supporters 
countered that it is no more brutal or danger- 
ous than football or boxing, and its athletes 
actually suffer fewer hits to the head. Howev- 
er, the Teixeira-Bader fight showed just how 
intense the sport can be. 

In the cage at the start of the fight, Teix- 
eira moved toward Bader. His strategy was to 
push Bader backward and avoid being taken 
to the ground, but he pushed too far forward, 
leaving himself open to a hard punch from 
Bader. Off balance and temporarily dazed, 
Teixeira stumbled to the ground. 

Thousands of miles away in Connecticut, 
Teixeiras friend, training partner and former 
jiu jitsu instructor, Luigi Mondelli, watched in 
dismay. Mondelli, who teaches martial arts at 
American Top Team Connecticut in Danbury, 
normally serves as corner coach for Teixeira. 
He couldnt travel to Brazil for this fight and 
watching it on TV was difficult. But Mondelli 
was confident that his friend would not fold in 
the face of adversity. Teixeira had been on the 
floor before and he was used to picking him- 
self up and pushing forward despite obstacles. 


RAGS TO PUNCHES 

Teixeira, 34, was born in Sobralia, a small 
Brazilian town in the state of Minas Gerais. 
His neighborhood had no traffic signals 
and there was no electricity in many of the 
homes. In 1999, when he was 19, he immi- 


The future champ? Now that mixed martial arts events are legal 
in Connecticut, Danbury’s Glover Teixeira will be able to fight in 


his adopted home. ; ; 
. F 


grated to America to help support his family. 
It took him 48 days to travel illegally from 
Sobralia to Danbury, where he had friends 
and a place to stay. 

“I liked America from the first day I got 
here,’ recalls Teixeira during a recent break 
from training. “I got here in March and it was 
very cold, and it snowed the first week I was 
here, but everything was amazing—I never 
saw snow before.” 

When hes not traveling, Teixeira trains at 
the American Top Team Connecticut facil- 
ity, a spartan dojo located in a warehouse- 
like building on an out-of-the-way Danbury 
street. It was here that Teixeira honed his 
jiu jitsu technique under Mondellis tutelage 
beginning in 2003. It’s also where Teixeira 
mentors fellow UFC fighter Caio Magalhaes, 
a younger middleweight fighter from Brazil. 

At 6 feet 2 inches tall Teixeira is big, and 
his shaved head and deadpan facial expres- 
sion make him look all the more intimidating 
when he steps into the cage. But outside the 
netting, his face softens and you get a glimpse 
of the humble and friendly man his friends 
know, the one—who despite his current su- 
perstar stature in the sport—continues to 
mentor young fighters like Magalhaes, putting 
as much energy into their training as his own. 

Soon after arriving in Danbury, Teixeira 
got a job at a local landscaping company, 
working grueling 10- to 12-hour days. But he 
had dreams beyond the world of lawn work. 
Inspired by boxers such as Mike Tyson and 
early mixed martial arts fighters like Royce 
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Gracie and Chuck Liddell, Teixeira set his 
sights on entering the UFC cage and eventu- 
ally winning the championship belt. 

At the time, MMA was a relatively new 
and controversial sport in America that 
grew out of the fighting traditions of Brazil. 
In the 1900s, Brazil circuses featured side- 
show combat competitions called vale tudo, 
or “anything goes.” The vale-tudo tradition 
was brought to the United States in 1993 
with the founding of the UFC by the Gracie 
family, the unofficial royal family of Brazil- 
ian martial arts that also started Brazilian jiu 
jitsu. In its early days the sport pitted experts 
in different martial art disciplines against 
one another to see which discipline was the 
most effective—kickboxers would square off 
against wrestlers, jiu jitsu experts would face 
karate masters. 

When the UFC started there were mini- 
mal rules and no weight divisions. As the 
sport evolved, the term mixed martial arts 
was coined, other MMA companies formed 
and participants began mastering multiple 
martial arts disciplines. Ultimately, more 
safety rules were put in place and weight di- 
visions were added. 

In late 2001 Teixeira began taking jiu jitsu 
classes from John Pereira at the Danbury 
War Memorial, an old-fashioned commu- 
nity gym and basketball court. Ed Apicella, 
a Waterbury police captain, was a jiu jitsu 
classmate and sparring partner who helped 
Teixeira with his early wrestling technique. 

“One of the first things he ever said to me 
was, My dream one day is to be in the UFC, 
I'd like to be a champion,” Apicella says. “You 
meet a lot of guys who say that, a lot of guys 
who perceive themselves to be tough. It was 
different with Glover because when Glover 
was Saying it, it wasnt like a boast. He was 
saying it like ‘I’m going to put in the work; 
I'm getting there one day.” 

Teixeira had his first fight in June 2002, 
just a few months after he began training. 

“I didn't do good,’ Teixeira recalls with a 
laugh. “I lost in the second round, but I got 
experience.’ 

Around the same time he met future wife 
Ingrid Peterson, a Connecticut native. “We 
met at the gym,” she recalls. “He helped me 
with a machine.’ She was intrigued by his 
desire to be an MMA fighter, and in all the 
years they ve been together, she can count on 
one hand the number of Teixeira fights she 
has missed. But watching her husband work 
isn't always easy. “I don’t want to see the love 
of my life getting beat up in a cage,” she says. 
“But he doesn't lose very often, so that helps.” 

After his first few fights Teixeira sought 
out Bennie Little Jr., a three-time world kick- 
boxing champion who owns the Connecticut 
Academy of Kickboxing in Danbury. When 
they met, Teixeira told Little he wanted to 
be the world champion. Little decided to put 
those words to the test. 


“I challenged him to come in at 5 a.m. 
every morning to see if he was really seri- 
ous, Little says. “He was. He came every 
day—snow, sleet, hail, rain, it didn't make a 
difference. That kid was there at 5 oclock in 
the morning with me training. That's how I 
knew he was dedicated.” 

It wasnt long before MMA guru John 
Hackleman invited him to train in California 
with him and Chuck Liddell, a UFC Hall of 
Famer and one of Teixeiras heroes. 

Under their tutelage, Teixeirass star began 
to rise in the fighting world. After racking 
up a 7-2 MMA record, the UFC was eager 
to sign him, but because he was in the US. 
illegally, the organization could not offer him 
a contract. To properly sort out his immigra- 
tion status, he returned to Brazil in 2008. 

It was a bitter disappointment for Teixeira 
and his fans. Some sports analysts predicted 
the immigration delays would be a knockout 
blow for his UFC career, but they underesti- 
mated the fighter’s passion. 


BRAZILIAN ROCKY 

Having to move back to Brazil for three 
years was difficult for Teixeira and his wife. 

“I was working here and he was over there 
struggling,’ Ingrid recalls. She says they con- 
soled themselves with jokes about how it all 
would make great drama when they sold the 
rights to his life story. 

“It was hard to stay away from my wife and 
stay away from my dream of fighting in the 
UFC,” Teixeira recalls. “But I knew it would 
come sooner or later and I knew I had to 
keep working hard and keep my head up and 
fight and train”” 

He lived in Rio de Janiero and kept fight- 
ing, winning 10 bouts while he was there. On 
Dec. 23, 2011—Ingrid’s birthday—Teixeira 
was approved for a Permanent Resident Card, 
and officially returned to America in January. 
Shortly thereafter, he signed with the UFC. 

Naysayers said he couldn't make up the three 
years he had lost, that his 
entrance into the UFC came 
too late, that now approach- 
ing his mid-30s, he was too 
old. Teixeira ignored them. 

“I believe in my hard 
work and I believe in my 
techniques,’ he says. “Peo- 
ple said that I was the best, 
that I was going to get the 
title in a few months, while | 
some were like “He doesn't 
deserve to be here, he’s not 
going to make it’ I did not 
listen to any of it. I was just | 
so happy to be there and to 
fight.” 

When he stepped into 
the ring for his first offi- 
cial UFC fight against Kyle 
Kingsbury in May 2012, 


it took him less than two minutes to prove 
the doubters wrong—he got Kingsbury to 
submit in one minute and 53 seconds. He 
stymied critics again that October when he 
defeated Fabio Maldonado in the second 
round. Teixeira continued to silence his de- 
tractors by dominating his next two fights 
with his signature hard-hitting ability and 
advanced grappling technique. 

“He came back from Brazil such a complete- 
ly dominating fighter, almost like a completely 
different person, says Apicella, Teixeira 
friend. “It was like he was making no mistakes.” 
And that domination has continued. 

Despite Teixeiras ascension in the UFC, 
friends say he remains the same humble person. 

“Hes a true gentleman,’ Apicella says. 
“He's one of those guys where he can be 
training for a fight, but if you call him and 
say ‘I need help moving my couch, he'll drop 
what he’s doing and help you.” 

“He's a really nice guy and a great member 
of the community,’ says Thomas Leaf, an at- 
torney who has written about Teixeira for the 
Tribuna, a Danbury newspaper printed in 
English, Spanish and Portuguese. “The Bra- 
zilian Rocky’ is how some people describe 
him and I think that’s a nice way to put it.” 

Teixeira also has become a spokesperson 
for the sport. Earlier this year he testified 
before the Connecticut General Assembly 
in support of HB-5277, which was signed 
into law by Gov. Dannel P. Malloy in July 
and legalizes and regulates MMA fighting 
in Connecticut. State Sen. Andres Ayala (D- 
Bridgeport), who sponsored the bill, believes 
legalizing MMA will bring revenue and jobs 
to the state, and will lead to major events at 
arenas like Bridgeport’s Webster Bank Arena 
and the XL Center in Hartford. He says the 
sport is not as dangerous as critics claim. “If 
you look at the instances of severe injuries, 
there's nothing glaring to say MMA is a more 
brutal sport than hockey, football or boxing,’ 
he says. | CONTINUED ON PAGE 39 | 
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Teixeira squares off with Ryan Bader at 
Mineirinho Arena in Belo Horizonte, Brazil. 





| JANUARY 2014 CONNECTICUT 29 | 


Good Grades Are Not Enough 


By Bob Roth 
The “College & Career Success” Coach 


| 30 JANUARY 2014 connecticutmag.com 


College students should be aware that employers look for 
much more than just good grades. Employers believe that 
well-rounded students who have had a broad range of on- 
Campus and off-campus work and learning experiences tend 
to perform at a higher level than students whose experiences 
and performance were limited to classroom. The best employ- 
ers seek students who have proved that they can excel in more 
than one environment. 

Employers look for students who can: 


1. Make Good Decisions — Learning experiences come from 
involvement, participation and work. When students have had 
a broad range of experiences, they put themselves in a posi- 
tion to use those experiences to make better decisions. Em- 
ployers know that mistakes and bad decisions are costly and 
counterproductive. That is why they look for students with 
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know how and personal experiences similar to those employ- 
ees will face on the job. Most experiences come from involve- 
ment, participation and work. 


2. Ask Good Questions — Questioning is a form of information 
gathering that shows interest and clarifies both problems and 
solutions. Experienced students who ask good questions and 
learn from the discussions and answers are likely to be the 
ones who contribute the most. Good questions will usually 
identify the alternatives and new Ideas that lead to the best 
solutions. 


3. Communicate Effectively — When students correctly and 
effectively utilize all forms of communication, they put them- 
selves at the head of the line. Communication is a necessary 
part of every position of responsibility. If you cannot speak 
and write properly in a variety of situations and assignments, 
you will quickly be eliminated from consideration. 


4. Act Independently — Employees who have the confidence 
to take action without being told when, where and how to do 
it are valuable assets In any organization. The best employ- 
ees not only perform their own duties well, they help other 
employees and look for something else to do when they have 
finished an assignment. 


5. Work Well With Others — It is often more important to 
perform your duties at a superior level than to be well liked by 
a large number of employees at all levels. On the other hand, 
if you are not liked by many employees, you will not last long. 
The object is to both be well liked and perform at a high level. 
Employees who are able to do both generally have highly suc- 
cessful careers. 


6. Take Reasonable Risks — Some people are afraid to take 
any risks at all. Others are reckless and take unreasonable 
risks. However, all successful organizations need people who 
take reasonable and calculated risks in order to get the job 
done. As you move up in the organization, you will be expect- 
ed to evaluate situations and opportunities to determine the 
best approach. If you cannot or will not take on that responsi- 
bility and do it well, you will not be given many advancement 
opportunities. 


7. Solve Problems — Every job has its own problems. Small 
or large, those problems must be solved in ways that are good 
for the company and its customers. Employees who are good 
problem solvers, are quickly recognized and greatly appreci- 
ated. Your ability to solve problems will be tested every day. 


Savvy students identify the qualities and experiences that 
are valued by their target employers and do their best to ob- 
tain some experiences and successes in those areas. Students 
who fail to participate in clubs, activities or organizations and 
have not held a part-time or summer job will find that they 
have missed out on opportunities to impress the employers 
that matter most to their futures. 


Bob Roth, a former campus recruiter, is an author, 
Speaker and coach. He Is the author of Co//ege Suc- 
cess: Advice For Parents of High School and College 
Students, The College Student’s Guide to Landing a 
Great Job and The 4 Realities of Success During and 
After College. Visit him at collegesuccess.blog.com. 


Create Your Future @ NCC 





Picture yourself with a degree that opens doors. 
Norwalk Community College knows where the jobs are. We offer 
45 Associate Degree and 26 Certificate Programs fine-tuned 
to the needs of the current job market. 


Service-Learning opportunities and internships provide experience 
that sets you apart. And NCC prepares grads for immediate 
employment or transfer to the nation’s most competitive colleges. 


Start here, go anywhere! 
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www.norwalk.edu 
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DEGREES 


IT TAKES MORE THAN SCORES AND GRADES TO PRODUCE 
WELL-VERSED, WELL-PREPARED GRADUATES WHO 
WILL PUT THEIR KNOWLEDGE TO USE IN THE WORLD. 


Our academics and campus life challenge students within a dynamic, 
interdisciplinary learning environment. Individualized access to 

professors and sup port fon mentors push our students to discover 
an inner stren¢ th never used before. Once they realize 

what they’re trul . there is no limit to how far they can go. 


S STORIES START HERE. 


RSITY OF HARTFORD 


hartford.edu 
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for homes with hot water or steam radiator heat! 


Over 10,000 systems installed! 
Little or no remodeling required 
THE solution for older homes without existing ductwork! 
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Connecticut's economy is sure to be a focal point in the 2014 guber- 
natorial election. And while there have been modest economic im- 
provements, particularly in the housing market, the state's ability to 
add jobs is lagging behind the nation as a whole. 

What steps need to be taken to remake the economy in 2014? For Don- 
ald Klepper-Smith, chief economist and director of research for Data- 
Core Partners in New Haven, part of the answer involves streamlining 
government in order “to make Connecticut more business-friendly, 


more affordable.” 


“Right now, the pace of spending in state 
government continues to outpace our ability 
to afford it,” says Klepper-Smith. To reduce 
the level of state spending, Klepper-Smith 
favors what he calls “the creative reconstruc- 
tion” of state government, including the 
privatization of some services. “There are 
opportunities to be explored and if enough 
savings can be achieved, it's something that 
should be considered,’ he says. “Of course, 
there are some union issues that need to be 
considered. But if it can be done while main- 
taining the same quality of service, then it 
definitely ought to be considered.” 

Under current conditions, Klepper-Smith 
is projecting that Connecticut won't regain 
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all of the jobs it lost during the recession un- 
til late 2016. That projection is based on the 
state adding 1,700 new jobs per month be- 
tween now and then. 

Despite much-heralded efforts like Gov. 
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Dannel Malloy’s “First Five’ job-creation ini- 
tiative, such steps aren't quick fixes, says Mat- 
thew Nemerson, president and CEO of the 
Connecticut Technology Council. As an ex- 
ample, he points to the state's success in luring 
Jackson Laboratories to Farmington. “There's 
a short-term payoff in terms of construction, 
but it will be 10 years before people start to 
see the real benefits,” he says. “But that’s the 
kind of bold step you have to make when 
youre competing in a global economy as well 


as against other states. It’s important for Con- 
necticut to be able to play in that league. 

According to Klepper-Smith, one potential 
area of job growth is the energy sector and 
more specifically, in the natural gas industry. 
Although Connecticut isn't the first place one 
thinks of in terms of the natural gas industry, 
it is home to three natural gas pipelines. And 
if the Malloy administration has its way, more 
gas will be flowing through those pipelines to 
Connecticut homes and businesses. 

Only about a third of Connecticut homes 
currently use natural gas, according to state 
officials. But during the 2013 legislative ses- 
sion, Connecticut's Comprehensive Energy 
Strategy was updated to include expand- 
ing its availability to homes and businesses 
statewide. The state’s three natural gas trans- 
mission lines—the Algonquin, Iroquois and 
Tennessee gas pipelines—all have upgrades 
proposed to take advantage of the lower 
cost of natural gas available from the Marcel- 
lus Shale deposit that stretches from central 
New York through Pennsylvania and across 
five other states. 

Shelton-based Iroquois announced in Jan- 
uary it was entering into a venture with the 
proposed Constitution pipeline project west 
of Albany, N.Y. The agreement would allow 
Iroquois to increase its supply of natural gas 
to New England. Houston-based Spectra En- 
ergy unveiled plans in May for an upgrade of 





Connecticut economic all-stars: Construction of the Jackson Laboratory for Genomic 
Medicine in Farmington (left) is due to be completed this year; one of Danbury-based 
FuelCell Energy’s stationary Direct FuelCell® power plants (above) will continue to help 
energize the industry; and a photo generated by MEA Mobile's Printicular app (right) 
demonstrates that the company’s business picture looks good. 


its Algonquin natural gas transmission line, 
some portions of which have been around 
since 1958. Tennessee Gas, the third pipeline 
operator, has proposed eight miles of new 
transmission lines in the Hartford area. 

Statewide, the Algonquin upgrade involves 
replacing about 33 miles of older transmis- 
sion lines with newer pipes that are wider in 
diameter in various segments along the route. 
It also calls for adding 19 miles of new pipe- 
line to the spurs that go into New London and 
other parts of eastern Connecticut. 

Spectra Energy also has a transmission 
spur, or lateral, that goes into New Haven 
County via a route through Cheshire, Wall- 
ingford and North Haven, according to Jim 
Luskay, Spectra Energy’s regional project di- 
rector. He says that improvements being done 
to the North Haven spur do not involve up- 
grading the diameter of the transmission lines 
or building extensions of the line at this point. 

The upgrade of the main portion of the Al- 
gonquin line, which stretches from Danbury 
in the west to Thompson in the state’s North- 
east corner, would enable the line to handle 
greater volumes of natural gas. Spectra En- 
ergys customers are utilities such as Yankee 
Gas and Connecticut Natural Gas that will 
have a greater need for the fuel as expansion 
of lines within communities grow. 

The Malloy administration is already pro- 
jecting that between 3,000 and 4,000 new 
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construction jobs will be created over time, 
thanks to a new plan to expand the state's 
natural gas distribution network proposed 
by Yankee and Connecticut Natural Gas as 
well as by Southern Connecticut Gas. The 
plan, which was approved by Connecticut 
utility regulators in November, calls for add- 
ing 900 miles of natural gas distribution lines 
to 280,000 customers over the next 10 years. 

Department of Energy & Environmental 
Protection (DEEP) Commissioner Dan Esty 
recently visited a union training program in 
Meriden that is designed to provide some of 
the workers needed to fill those jobs. During 
the visit, Esty said the expansion of the natu- 
ral gas distribution network in the state will 
ensure that “Connecticut's energy future will 
be different from Connecticut's energy past.’ 
In addition, he said, “This is a big deal in 
terms of jobs. We desperately need to present 
this state as a platform for jobs. You're seeing 
some of the work being done already, but it 
will really pick up the pace after the begin- 
ning of the year.’ 

Esty’s remarks in Meriden came before 
Malloy announced in early December that 
he had reached an agreement with his coun- 
terparts in the five other New England states 
to promote joint investment in—and coop- 
erative planning of—energy-infrastructure 
projects across the region that would be paid 
for with pooled ratepayer money. The main 
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goal of the effort is to lower energy costs by 
building new natural gas and electric trans- 
mission lines that would link to cheaper 
and cleaner energy sources in remote parts 
of New England and in Canada. That will 
lower costs for existing businesses and en- 
able Connecticut and the region to become 
more competitive in attracting new business, 
according to Esty. 

He predicted that the states’ efforts in ex- 
panding natural gas transmission lines be- 
yond what has been proposed by the private 
sector has the potential to cut the cost that 
Connecticut consumers now pay for the fuel 
in half. 

But Joel Gordes, a West Hartford-based en- 
ergy consultant, says that by focusing largely 
on transmission projects, the Malloy admin- 
istration is missing out on an opportunity to 
create jobs in other segments of the energy 
technology sector. “If this agreement means 
building more transmission lines around New 
England, I dont see that as strength,’ says 
Gordes. “I see that as a weakness particularly 
if it comes at the expense of the solar industry 
and of developing more microgrids.” 

Solar energy, microgrids and fuel cells are 
key elements in what's known as distributed 
generation, which involves the production of 
energy at a local level rather than using large 
regional power plants. 

| CONTINUED ON PAGE 45 | 
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By Maria LaPiana 


Like socks in a dryer, 


the screens at my house have a habit of dis- 
appearing. Sometimes they fall out of win- 
dows into the shrubbery and go missing for 
months. And sometimes one or two will sim- 
ply vanish over the winter (even if my boys 
swear they stacked them all in the shed). 
More often, they emerge with tiny holes in 
them; Connecticut field mice apparently 
have very strong teeth. The point is, Id like 
to be better at screen maintenance, but I’m 
not sure how to do it. So this assignment on 
seasonal home repairs couldnt have come at 
a better time. 

In order to bring you a smart and useful 
best-practices guide, we reached out to pro- 
fessionals in the know—from the home pol- 
icy experts at Allstate and USAA Insurance 
and the folks at Lowe's home improvement 
stores (who identified the top DIY projects 
by month), to property-maintenance pros 
who take care of people's houses for a liv- 
ing, and even a top-selling real estate agent 
(Brian Burke with Coldwell Banker in South 
Windsor), who knows better than most how 
important it is to keep a house in tip-top con- 
dition. 

What makes a project seasonally ap- 
propriate? Most home repair projects are 
informed by a) the climate, b) the size and 
type of home you live in, and c) your lifestyle 
(obviously, if you don't garden you can skip 
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Keen your home humming with this seasonal guide 
to proper cake and Kepains 


all those backyard tips). All are addition- 
ally determined by a combination of need vs. 
budget; for example, repaving the driveway, 
though advisable, may have to wait a year if 
your storm-damaged roof requires repairs. 
So while no homeowner will follow any 
guide to the letter, this compilation of sound 
advice is a good place to start. 


WINTER 





More than anything else, home repairs 
made in winter (December, January, Febru- 
ary) are subject to the weather. It seems like 
everything we do in the Northeast is part of 
an overall effort to keep the cold at bay. 


V Check out and test your portable 
generator (and be sure to use it only 
outdoors in well-ventilated areas away 
from doors, windows and vents). 


V Insulate any exposed pipes in an un- 
derheated basement. 


V Be frugal, but keep your home warm 
enough to prevent damage by setting 
your heat no lower than 55 degrees. 


V Keep tabs on your water heater and 
turn it up when the weather goes from 
merely cold to frigid. 


V Vacuum your refrigerator’s condens- 
er coils, usually found on the back of 
the fridge (unplug it, then use your 
vacuum’s brush attachment). 


V Clear away accumulated snow from 
roofs and walkways. 


V Keep in mind that thefts frequently 
take place over the holidays, so insur- 
ance experts advise that you invest in 
a security system; it’s also a good time 
to take inventory of your valuables 
(itemized and with photos). 


Winters top 
DIY projects: 


December is the month in which most 
homeowners make improvements to the 
master bath. It's a good time to change out 
hardware, faucets and showerheads. There's 
also a trend toward creating spa-like envi- 
ronments by painting walls in soothing col- 
ors and adding Asian accents. If your budget 
allows, install a soaking tub, and winter won't 
seem nearly as long. 

Without question, January is home orga- 
nization month. Whether you choose to start 
in a closet, garage, pantry or kitchen, it’s the 
perfect time to clear clutter and install shelv- 
ing and other storage and organizing prod- 
ucts. 
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February is a good time to hurry the 
warm weather along by planning your gar- 
den, ordering seeds, and even starting some 
plants indoors. 


Cabin fever can get the best of us in spring 
(March, April, May), but keep in mind that 
some projects are best undertaken when the 
ground has thoroughly thawed. 


Break out the mops and dust cloths. 
Take this opportunity to give your in- 
terior a serious once-over, including 
washing windows. 


When the danger of frost is over, 
power wash your home’s siding and 
decks. 


Check for any storm damage to your 
roof, clean gutters and make sure 
downspouts are in working order. 


Replace air conditioning filters and 
have your AC system inspected and 
serviced, if needed. 


Remove any dead trees or branches 
in your yard, and be sure that healthy 
trees and bushes are trimmed and 
away from utility wires. 


Mulch and plant your flowerbeds. 


Change batteries and check smoke/ 
carbon monoxide detectors to make 
sure they function properly. 
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Give your lawn mower a checkup to be 
sure it’s in good working order. 


Keep in mind that termites and other 
destructive critters like spring, too. 
Have your home checked for pests 
before they can do any structural 
damage. 


Spring's top 
DIY projects: 


March is the official start to the garden- 
ing season. Seed and fertilize your lawn, 
plant your spring bulbs, fix up your beds and 
(once the danger of frost is past) plant your 
vegetable garden. 

Homeowners tend to take notice of fix- 
tures, faucets and hardware in April. Kitchen 
updates (including new knobs, pulls and 
lighting) can go a long way toward making 
your kitchen feel spring-fresh. 

May is when the importance of curb ap- 
peal kicks in. Homeowners typically update 
the front entrance with new door paint, 
plants, a welcome mat, hardware, kick plates 
and house numbers. 


SUMMER 





All too brief in New England, summer 
(June, July, August) is usually chock-full of 
activities, making it hard to turn our atten- 
tion to home repairs. Still, many outdoor 
projects require summer's long and temper- 
ate days. 


Paint your home’s exterior or repair 
siding, if needed. 


Check the deck or patio for wear and 
safety hazards; make repairs. 


Replace any missing roof shingles. 
Trim, fertilize and irrigate the lawn. 


Call in the big guns (a tree service) for 
large trees or high-up branches that 
need removal. 


Repave or repair the driveway. 


Inspect and replace washing machine 
hoses if necessary. 


Keep propane gas tanks filled for 
cooking out. 


Make any needed repairs to masonry. 


Test your garage-door opener to avoid 
accidents (make sure the path of the 
electronic-beam sensor Is clear). 


Summers top 
DIY projects: 


June is when homeowners like to add or 
update landscape lighting; they'll often in- 
stall solar or LED lighting on the way to the 
front porch or around the deck. 

July is a good time to install the ceiling 
fans youve always wanted (and suddenly 
need desperately). 

August tends to be the month for pricier 
outdoor updates, such as installing a patio or 
irrigation/sprinkler system. 





LEFT TO RIGHT: © PEJO29/ISTOCKPHOTO-THINKSTOCK, © LIANE MATRISCH/HEMERA-THINKSTOCK, © PAULMAGUIRE/ISTOCKPHOTO-—THINKSTOCK, © LIANE MATRISCH / HEMERA-THINKSTOCK 
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If there ever was a season for fix-ups, odd 
jobs and clearing clutter, it’s fall (September, 
October, November). Our instincts draw us 
inward as the days start to cool, so it’s wise to 
handle the outside work first. 


Put your garden to bed. 


Prune trees, taking care to remove 
any dead branches hanging over the 
house or garage. 


Clean gutters after the last leaves 
have fallen. 


Have your furnace cleaned and ser- 
viced (if desired, lock in rates from 
your fuel company). 


Change batteries and check smoke/ 
carbon monoxide detectors to make 
sure they function properly. 


Inspect your chimney and fireplace 
and have them cleaned if needed. 


Drain and shut off your sprinkler 
system. 


Turn off valves to any exterior hose 
bibs, and drain to prevent freezing. 


Service snow-removal equipment be- 
fore the first big snow. 


Another pre-snow project: Clear path- 
ways of leaves and debris and stock 
up on ice-melting compound. 


Remove screens and install storm 
windows (this is optional; see “Screen 
Test,” below). 


Make sure the clothes dryer exhaust 
duct is clean. If your dryer vents to 
the area behind foundation plantings, 
this is not a task you want to under- 
take with snow on the ground. 


Fall's top 
DIY projects: 


September is all about lawn care—includ- 
ing leaf removal, aerating, seeding and fer- 
tilizing—because the more you nurture your 
lawn in the fall, the better it will look in the 
spring. 

The focus is on energy efficiency in Oc- 
tober. This is the prime month for sealing 
windows and doors with caulk and weather- 
stripping, as well as changing out air filters to 
improve circulation. 

November is a good time to make some 
improvements to your guest accommoda- 
tions in anticipation of the holidays: Paint 
your guest room, switch out the old mattress, 
and update the decor. 





| from the field | rags to ringside 


CONTINUED FROM PAGE 29 


Teixeira agrees, but it can still be hard 
for his family to see him fight. His mother 
doesn't watch his fights, and in classic paren- 
tal fashion has asked him to retire after win- 
ning the championship. 

It was better that Teixeiras mother wasn't 
watching back on Sept. 4 at the fight in Bra- 
zil when Teixeira was knocked to the ground 
in the first round. Ingrid was there, however, 
and saw her husband down. But she knew he 
could come back. 

“I always have faith that he knows what 
he's doing,” she says. 

“Glover is not afraid of anyone and that’s 
half the fight already, says Bennie Little, 
Teixeiras old kickboxing coach. 

Though down against Bader, Teixeira quick- 
ly pushed himself off the mat. At the elite level 
fighters dont make many mistakes, but they 
do have tendencies that can be exploited by 
carefully studying an opponent's techniques. 

“It’s a chess game,’ Mondelli says. “Glover 
thinks really clearly during the fight. He doesnt 
get desperate; he can always regroup and put 
together a strategy in a short period of time’ 

Teixeira knows that many fighters get ex- 
cited when they knock down their opponent 
and that they can be careless as they come in 
for the knockout blow, with victory in sight. 
As Bader approached, Teixeira was waiting. 

“Glover knew exactly how Bader would 
come to finish the fight,’ Mondelli says. 

Bader left himself open and Teixeira ex- 
ploited that opening with a punch combina- 
tion that Mondelli had witnessed his student 
use many times before in training. Bader 
was now the one on the canvas, and Teixeira 
moved in. The fight was soon stopped—with 
Teixeiras arm raised in victory. 

That win means Teixeira’ next fight will 
finally be his long-coveted title shot against 
world champion Jon Jones. (Originally 
scheduled for February, it’s been postponed 
and will likely take place in March.) Some 
say Jones is the best pound-for-pound fighter 
the sport has ever seen. To beat him, Teixeira 
says he needs to push the tempo of the fight. 
“I have to be aggressive and get in his face 
and push him, push him to his limit,” he says. 

But it's more than mechanics that will give 
Teixeira a chance against Jones. “Jon Jones has 
never been on his back, or if he ever has, it’s 
been for a short period of time,’ Mondelli says. 

Teixeira, on the other hand, knows what 
its like to take one on the chin, knows what 
its like to pick himself up off the mat and 
keep pushing forward come what may, both 
in and outside the cage. And although he 
hasn't fulfilled his goal of winning a champi- 
onship (yet), he is living his full-contact ver- 
sion of the American dream. “It’s just a great 
thing that's happened to me,’ he says with a 
smile—win, lose or draw. | 
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BOB CRELIN TOOK THIS UNIQUE 35MM FILM PHOTO OF HIS 
NEPHEW GAZING AT THE SUMMER MILKY WAY IN VERMONT. 

THE IMAGE IS A SINGLE EXPOSURE USING TWO DIFFERENT FOCUS 
SETTINGS DURING A LONG EXPOSURE. CRELIN USED TWO TALL 
LADDERS, A LARGE BLACK CLOTH, TWO FILTERED FLASHLIGHTS 
AND A BARN-DOOR CAMERA MOUNT AND TIMER TO CAPTURE 
THE MOMENT. 





NITIYD GOI 


DARK*SKIES 


AS LONG AS HUMANS HAVE BEEN ON THE 
PLANET, WE HAVE LOOKED TO THE HEAVENS 
WITH WONDER. BUT AS THE CENTURIES HAVE 
PASSED AND CIVILIZATION HAS GROWN, SO 
HAS THE BRIGHTNESS OF OUR CITIES, BLOT- 
TING OUT THE STARS. NOW, WHAT WAS 


BY JENNIFER LARUE HUGET 
PHOTOGRAPHY BY BOB CRELIN 
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CONNECTICUT BOASTS MORE THAN 
IS SHARE OF NATURAL BEAUTY. 
BUT ITS NIGHT SKY¢ MEH. 


Throughout our state and much of the 
Northeast, light pollution has encroached 
upon the darkness, turning what was once 
an ink-black canvas dotted with countless 
bright stars to a chalkboard-grey, sparsely 
starred expanse. The ramifications of that 
change extend far beyond the frustration 
of backyard stargazers. The loss of the dark 
night sky to excess outdoor lighting 
has implications for energy policy, 
safety and security, animal behavior 
and human health. 

Of course, there's no turning back 
to the preelectric-light era; the night 
sky will never again be as dark as it 
was a century ago. But a handful of 
advocates and activists across the 
state have worked for the past two 
decades to prevent further erosion 
of—and to evenpartially restore— 
whats come to be known as the 
“dark sky.’ Their efforts have placed 
Connecticut among the leaders in 
the international initiative to salvage 
our clear view of the cosmos. 

Bob Crelin remembers the sum- 
mer night in 1994 when he took his 
4-year-old daughter to their Bran- 
ford backyard for her first stargaz- 
ing session. “I had remembered so 
clearly when I was a child, seeing 
the Milky Way,” Crelin says. “Tt 
wasnt necessarily something you 
had to look for. It was obvious, a 
misty path across the sky. I was 
fully expecting I could have that 
same experience and share it with 
her. But it had drastically changed” 
Crelin and his daughter couldn't see 
the Milky Way at all. 

“That got me wondering, wow, 
what could have happened?” he says. 
“The term ‘light pollution’ wasn't be- 
ing thrown around at the time, but 
it was pretty easy to figure out that 
human-made electric light was contributing” 
to the loss of the night sky.’ (The 2011 docu- 
mentary The City Dark [thecitydark.com] 
shines light on that phenomenon.) 

Not everyone endorses the term “light pol- 
lution,’ which to some implies that light itself 
is a pollutant. Still, semantics aside, it’s clear 
to Crelin and others that excess light from 
thousands of fixtures floods the sky at night, 
causing glare, glow and other phenomena 
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that are not just unsightly but potentially 
dangerous. The biology of the human eye 
dictates that we can only see well at one end 
of the light-dark spectrum at a time. Faced 
with bright light, we can’t see what lurks in 
the dark. And when were driving in the dark 
but suddenly confronted with bright light, 


we can't see well, either. 





“PEOPLE SELDOM LOOK UP AT THE SKY,” 
ZINN SAYS, LARGELY BECAUSE “IT’S NOT SO 
SPECTACULAR. YOU CAN SEE THE MOON, A 
FEW PLANETS, A FEW BRIGHT STARS.” 


(ABOVE) A CONJUNCTION OF THE MOON, VENUS AND JUPITER, 
PHOTOGRAPHED IN GUILFORD. 


Crelin, an entrepreneur, musical instru- 
ment designer and author (who has written 
two children’s books about the night sky) 
decided to educate himself about night- 
time lighting. He researched light prop- 
erties and light fixtures. He learned how 
misdirected and poorly shielded fixtures 
spread light in all directions, effectively 
blinding any creature that comes near, and 
how aiming light downward and shielding 


it directs light where it’s needed—and not 
where it’s not. 

Crelin attended star-watching gatherings 
around Branford, handing out simple post- 
cards that people could sign and send to the 
planning and zoning commission requesting 
restrictions on the use of outdoor lights in 
their community. Only a handful of the cards 
he distributed ever reached lawmak- 
ers, Crelin acknowleges, but the pro- 
cess of educating the public was un- 
derway. Branford P&Z chair Shirley 
Rasmussen was soon on his side. 

“She was great, so receptive,” 
Crelin recalls. “She let me write a lot 
of the language of the law.” In 1997, 
Branford enacted sky-friendly reg- 
ulations for outdoor lighting. Other 
towns soon followed suit. 

Leo Smith of Suffield has been 
passionately working toward a 
darker night sky for decades. A 
longtime member of the Interna- 
tional Dark-Sky Association, he 
serves in several leadership roles 
in the organization. Just about any- 
one interested in dark-sky issues 
in Connecticut will name Smith as 
the driving force behind the state's 
adoption of legislation regulating 
outdoor lighting. 

Connecticut was at the fore- 
front of passing dark-sky legisla- 
tion, Smith notes, adopting a law 
in 2001 that required streetlights 
to be shielded. “Being first gave us 
the benefit of not having strong 
opposition from the electric com- 
panies and lighting industry build 
up, he says. “Once we got the first 
law passed, it didn't seem so foreign 
to legislators to be passing laws re- 
garding outdoor lighting.” 

In the beginning, Smith says, 
there was some pushback. But over 
time, the key players largely worked out their 
differences. A law passed in 2003 required 
spotlights mounted on wooden poles in 
parking lots and other private properties to 
be fully shielded so they didn't shine directly 
in drivers’ eyes—or into the sky. The law al- 
lowed lighting companies several years to 
rectify all existing lights. 

“We went out with them and took a drive, 
identifying problems when we saw them,’ 
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WHAT ARE WE MISSING WHEN WE 
LOOK UP AT NIGHT? 

(TOP) THE MILKY WAY AS SEEN IN A LESS-LIGHT 
POLLUTED SKY IN VERMONT. 

(BOTTOM) “SKY BRIGHTNESS” COMPARISON OF 
THE CONSTELLATION ORION THE HUNTER. THE 
IMAGE ON THE LEFT WAS TAKEN IN VERMONT, 
THE RIGHT IN BRANFORD. 


Smith explains. “By that time, we were work- 
ing together.’ Legislation passed in 2006 re- 
quired all outdoor lighting for property leased 
or owned by the state to be fully shielded. 

All told, Connecticut now has three laws 
applying to lighting on public property and 
two regulations concerning lighting issues 
on private property, according to Smith. He 
says two of the key issues—the direction in 
which light is aimed and the heat and color 
of the light—have now both been addressed. 
“The third part,’ he says, “is a long way off. 
We need to get people to turn the lights off 
when they don't need them.” 

That seems like it would be an easy sell, 
since using outdoor lighting more efficiently 
saves energy—and money. But lack of aware- 
ness, plus some liability issues, continue to 
dim that prospect, says Smith. 

Former state representative Ruth Fah- 
rbach, (61st Dist., 1981 to 2009), was the 
Republican co-sponsor with Democrat Jim 
O’Rourke of the dark-sky legislation passed 
in the early 2000s. She, like many others 
involved in Connecticut’s dark-sky quest, 
credits Smith with educating her and other 
legislators about issues related to overuse of 
outdoor nighttime lighting. “Tt usually takes 
years for something like this to get through 
[the legislative process]|—this one passed a 
lot faster than anything else,’ she says, add- 
ing that there was enthusiastic support from 
both sides of the aisle. “I was thrilled. After 
we passed our legislation, people in Europe 
modeled their dark-sky laws after ours.” 

Still, Fahrbach admits that so far, “I haven't 
seen a big change, unfortunately” in the qual- 
ity of Connecticut's night sky. “Even though 
the law said the lights need to be changed [to 
shielded versions] when they were being re- 
paired or replaced, the powers-that-be find 
excuses not to do it,’ she laments, noting that 
enforcement of the law is lax. “It will take 
somebody in the governor's office to insist 
that people enforce the law.’ 

As a professor of astronomy at Yale Uni- 
versity and a longtime backyard stargazer, 
Robert Zinn says both his vocation and avo- 
cation are suffering from the lack of visible 
inspiration above us. 

“People seldom look up at the sky,’ Zinn 
says, because nowadays “it's not so spectacu- 
lar. You can see the moon, a few planets, a 
few bright stars.” That, he notes, may have 
contributed to there being “fewer young 
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SHIELDING THE SKY (AND OURSELVES) 
FROM LIGHT POLLUTION 


(TOP) USING A SIMPLE HARDWARE STORE CLIP- 
ON LIGHT, BOB CRELIN DEMONSTRATES THE 
VISION-DISABLING EFFECT OF GLARE FROM 
UNSHIELDED LIGHT FIXTURES VERSUS SHIELDED 
LIGHT FIXTURES. WHEN TIPPED UP (RIGHT) THE 
LIGHT IS SIMILAR TO THE UBIQUITOUS FLOOD- 
LIGHTS THAT SATURATE OUR MODERN NIGHT 
ENVIRONMENTS. AIMING THE LIGHT DOWN 
SHOWS THE DIFFERENCE SHIELDING MAKES. 


(BOTTOM) CRELIN’S INVENTION, THE GLARE- 
BUSTER LIGHT, WAS LAUNCHED IN 2001. 
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people interested in astronomy. As a result, 
I think this country will have fewer people 
pursuing astronomy as a calling or as their 
main thing when they arrive at college. They 
may take it up when they get there. But the 
number has dwindled. 

“Tm not sure there are any skies in Con- 
necticut that don't have some light pollu- 
tion,’ he continues. “We'll never go back, 
certainly not in Connecticut. But we can stop 
taking away the night sky. It's something we 
once had for free, a spectacular natural show 
that goes on nightly.’ 

That loss is of course sad, but it’s not as so- 
bering as what Richard Stevens, a cancer epi- 
demiologist at the UConn Health Center, has 
to say. Stevens has conducted and published 
groundbreaking research into the potential 
health effects of interfering with the natural 
cycle of light and dark. 

“Most of us don’t remember a time before 
electric light,’ Stevens says. “For three billion 
years, we had bright, full-spectrum days and 
dark nights. The moon, while it affects the bi- 
ology of most terrestrial organisms, is rather 
dim, so it doesn't affect circadian rhythms. 
We got fire a long time ago, but it was used 
intermittently, it’s relatively dim, and it has 
a yellow and red wavelength,’ to which hu- 
mans are less sensitive than to blue light, 
which we see first thing in the morning. 

That cycle of light and dark governs our 
bodies’ release of the hormone melatonin and 
the circadian rhythm that regulates all man- 
ner of bodily functions, including hunger and 
sleep. It recurs approximately every 24 hours, 
with the light of day as the cue that resets our 
inner clocks. “It’s a normal and healthy cycle, 
in tune with nature,’ he says. “But now many 
people are out of rhythm,” because nighttime 
light exposure (via the eyes’ retinas) has dis- 
rupted the circadian cycle. 

Science has yet to pin down a cause-and- 
effect relationship between exposure to light 
at night and any specific health condition in 
humans, Stevens notes, but he says there's 
substantial research suggesting links to dia- 
betes, breast cancer, obesity, among other 
conditions. 

But it’s well known that nighttime light- 
ing can interfere with the routines of birds, 
bats, insects and sea turtles, as well as crea- 
tures such as fireflies that communicate 
through light signals. And while the effects 
of light at night on human health aren't yet 
fully understood, the American Medical As- 
sociation in 2012 issued a statement spelling 
out the potential health risks and declaring 
that it “supports the need for developing and 
implementing technologies to reduce glare 
from vehicle headlamps and roadway light- 
ing schemes, and developing lighting tech- 
nologies at home and at work that minimize 
circadian disruption, while maintaining vi- 
sual efficiency.’ 


“It becomes a policy issue,’ says Stevens. 
“If epidemiology finds a large health impact, 
society needs to put more research into solu- 
tions.” Those solutions may be as simple as 
rejigging the kind of lights we use in various 
fixtures, shifting to LED lighting and other 
options that emit more red and yellow light 
than blue. 

Despite his misgivings about the impact 
of excess electric nighttime light, Stevens re- 
mains practical. “I'm not giving up electric- 
ity, he says. 

Greg Barker is president of the Astro- 
nomical Society of New Haven. On a Friday 
evening in October, he and a half-dozen 
other amateur astronomers have hauled 
their large (and in some cases handcraft- 
ed) telescopes to a paved lot in the dark- 
est public spot nearby, Silver Sands State 
Park in Milford. But even here, the dark- 
ness is impeded by glow from lights along 
the Post Road, the Westfield Connecticut 
Post Mall, and nearby residential neighbor- 
hoods. Still, the astronomers’ enthusiasm is 
not dampened by the dearth of darkness, to 
which they all seem resigned. 

Finding sites dark enough for these gath- 
erings has become increasingly challeng- 
ing, Barker says. They've tried Colebrook 
and Marlborough; the last was a great “star 
party’ site—for a while. “We had to move 
because someone put condominiums in the 
area, he says. “Our southern view of the 
night sky, which had been quite good, was 
completely ruined.” 

The society alternates its star parties be- 
tween Milford and Branford, which, due 
to Bob Crelin’s efforts, Barker says offers 
superior views. He points to the June Nor- 
cross Webster Scout Reservation, a Boy 
Scout camp in Ashford, as the best place in 
the state to view the night sky. “But I un- 
derstand a new development is going in,’ 
he says. 

At his gatherings, Barker says, “Some 
people just stare out and say, “Why don't 
you do this at darker sky?’ [later in the 
night, when full darkness sets in]. I tell 
them, ‘In Connecticut, we're at the darkest 
sky. If you want it darker, tell people to turn 
the lights off.” 

Donna Pursley of North Branford, who 
has her telescope set up at the star party, 
wishes things were different. “In Maine 
there are so many stars, you can't even find 
the constellations, she says. “I don't expect 
Connecticut will ever be like that. Except in 
a power outage.” = 


WANT TO GET INVOLVED? 
INTERNATIONAL DARK-SKY 


ASSOCIATION: 
DANN CS) ORO) NE. 
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The state is already home to a pair of sig- 
nificant fuel cell manufacturers: Danbury- 
based Fuel Cell Energy and Proton OnSite 
in Wallingford. Connecticut has also seen a 
surge in rooftop solar installation, in part be- 
cause of the Solarize Connecticut program, 
which is offered through the Clean Energy 
Finance and Investment Authority (CEFIA). 
Fifteen towns or groups of communities are 
participating in the program, which is based 
on a model that already has been success- 
fully used in Oregon and Massachusetts, says 
Bryan Garcia, president and chief executive 
officer of CEFIA. 

“We continue to see our financing tools 
and the Solarize model bringing down the 
cost of solar and making it affordable for 
more and more homeowners throughout 
Connecticut,’ says Garcia. 


“We need to create an 
environment that will bring 
the best and the brightest 
here [to Connecticut)” 


—Andy Greenwalt, founder and 
CEO, Continuity Control. 


Another potential area identified by Klep- 
per-Smith for employment growth is in the 
technology sector, which is already starting to 
happen at a small, grassroots level for several 
New Haven-based technology companies. 

MEA Mobile makes apps for smartphones. 
The company moved to New Haven less than 
two years ago and is looking to add three new 
programmers to its staff of 10 employees. Its 
highest profile success to date is its Printicu- 
lar app, which was launched last year and 
allows users to send photos taken with their 
mobile phones directly to any of 8,000 Wal- 
greens stores across the country to be turned 
into prints. Printicular users don't have to 
go to the nearest Walgreens to pick up the 
prints—they can now have them mailed to a 
location anywhere in the world. In Decem- 
ber, Printicular also started offering prints 
in sizes up to 30-by-30 inches. MEA Mobile 
gets a percentage of each print Walgreens 
sells; since Printicular’s launch last year, tens 
of thousands of pictures have been printed 
by Walgreens. 

Another New Haven tech company to 
watch is Continuity Control, which expects 
to double its 25-person workforce this year, 
according to Andy Greenwalt, the company's 
chief executive officer and founder. While 
Klepper-Smith favors making government 


less costly and complex, Greenwalt’s busi- 
ness is based on helping small banks and 
credit unions comply with government reg- 
ulations. When it comes to the creation of 
jobs, “state and city governments are part of 
the solution, but not the whole solution,’ he 
says. - They can water the plant, but they can't 
grow a new one.’ 

“We need to create an environment that 
will bring the best and the brightest here,’ he 
adds. “They have lots of options.” 

Nemerson says that while there is global 
competition for top talent in any field, Con- 
necticut must improve upon its ability to train 
people in mid-level positions. He suggests 
that when companies leave Connecticut, it’s 
sometimes because they are able to find more 
people to fill jobs at those levels elsewhere. 

Greenwalt believes another way to make 
technology workers aware of what the state 
has to offer would be to bring a world-class 
technology conference to New Haven on 
an annual basis, aimed specifically at the 
programmers and other types of technol- 
ogy workers in short supply in Connecticut 
right now. 

New Haven Mayor John DeStefano, in 
his final few weeks in office, remarked that 
efforts to remake the city into a technology 
hub are a logical follow-up to the city’s past 
as a manufacturing center. “I'm reminded 
that we're still a city that makes things; it’s 
just a different platform,’ DeStefano said, 
adding that betting on the city’s future as a 
technology hub represents a smart idea for 
economic growth. “It’s less real estate-based 
and more idea-based.” 

Nemerson says the state needs to be con- 
stantly vigilant in assessing itself against 
other states. “We're beginning to be com- 
petitive, but we're not where we need to be,’ 
he says. “You have to be reality-based and 
do focus groups and research. When people 
leave, you have to do comprehensive exit 
interviews to find out why, and when they 
choose a Connecticut company, you need to 
ask why they did and what other companies 
they chose it over.” 

Because major cities are considered to be 
dynamic places to work, Nemerson believes 
other parts of Connecticut must develop a 
connection with larger population centers. 
“Jackson Labs doesn't seem to have any trou- 
ble finding people for a place like Farming- 
ton,’ he says. “But when youre talking about 
Storrs, now that UConn has reorganized its 
research operation, it has an added burden 
of trying to stay connected with New Haven, 
New York and Boston.” 

Keeping it all connected will be just part of 
the overall challenge the state continues to face 
as it works to improve its economic picture. jm 


Key Economic Indicators 
to Watch in 2014 


]. CONSUMER CONFIDENCE INDEX: 


A measure of how average Ameri- 
cans are feeling about the strength 
or weakness of the economy. The 
index is based upon the findings 
of The Conference Board, a private 
nonprofit research organization that 
Surveys consumers about their sav- 
ing and spending habits. A high 
level of consumer confidence may 
lead to more discretionary spend- 
ing, which has a ripple effect across 
much of the economy. 


. MEDIAN SINGLE-FAMILY HOME PRICE: 


Since owning a home is most fami- 
lies’ most significant investment, an 
increase in this indicator is good 
news for most people. This monthly 
indicator is often viewed In com- 
parison to the same period a year 
earlier, but state officials also like to 
look at the month-to-month growth 
within a given year. 


. HOUSING PERMITS: 


Most Connecticut communities report 
the number of building permits they 
issue monthly for single-family homes 
and other types of new housing in- 
cluding condominiums. Since homes 
need to be filled with furniture, appli- 
ances and other things that require 
Spending large sums of money, hous- 
ing permits are considered a broad- 
based measure of economic health. 


. LABOR FORCE: 


This indicator represents the actual 
number of people available for work, 
both employed and unemployed. 
Although the unemployment rate 
is widely cited in the media, many 
economists regard changes in the 
size of the labor force as a better 
measure of the health of an econo- 
my, particularly as it relates to mea- 
Suring the number of people who are 
unemployed but still looking for work. 


. JOB RECOVERY RATE: 


This indicator represents the per- 
centage of how many jobs have been 
recovered that were lost in the reces- 
sion. Connecticut's job recovery rate 
tends to lag behind the national av- 
erage, according to economist Don 
Klepper-Smith. But Klepper-Smith 
predicts the Hartford Labor Market 
area will recover the jobs it lost in 
the recession at a faster rate In 2014 
than the state as whole. 
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> 
We reached out and you responded — now here Photography by 
are the results of our annual restaurant survey, tidal 
featuring readers’ favorites in 35 dining categories. Laurie Gaboardi, 
miejamsle) eile Mia M. Malafronte, 


Mara Lavitt, and 
Michelle Parr Paulson 


FIRST PLACE 


1% |b. roasted lobster with 


acorn squash, leek fondue, brussels 
sprouts, Pomme Gaufrette and | : ; 
lobster sage sauce. _¢ - + lille 
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FIRST PLACE 





best in overall excellence best new restaurant best american 


1. Bernard’s/Sarah’s Wine 1. 
Bar, Ridgefield 2. 


2. The Spread, Norwalk 
3. The Cellar Door, Ridgefield 3. 
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The Spread, Norwalk 1. Match, South Norwalk 
Walrus + Carpenter, 2. Walrus + Carpenter, 
Bridgeport Bridgeport 

Heirloom Food Co., 3. The Whelk, Westport 
Danielson 





If you ranked states on a fine-dining- 
options-per-capita basis, it’s not a stretch 
to think that Connecticut would rank 
near the top nationwide on the list of most 
savory places in which to reside—espe- 
cially with the trend of having a destina- 
tion-worthy hotspot on practically every 
corner accelerating in recent years. 

From Greenwich to New London, New 
Haven to Hartford and Litchfield to Wil- 
limantic, no resident or visitor hungry 
for fare ranging from gourmet burgers 
and ethnic cuisine to the freshest seafood, 
most rarefied steaks and desserts to die for 
has to travel far to be satisfied. 

How blessed we are was driven home 
once again this past fall when we con- 
ducted our Readers’ Choice Best Restau- 
rants 2014 voting, and at the same time 
another trend came into sharp focus: The 
lions share of Connecticut's restaurant 
scene energy, excellence and customer 
engagement appears to be concentrated 
these days in fine-dining-drenched Fair- 
field County, where it seems a lofty new 
place opens on a weekly basis. 

Fairfield County establishments almost 
dominate the results presented here— 
worthy choices all—and we get the sense 
that the outcome stems not just from the 
demographics, concentration of popula- 
tion and proximity to New York City of 
our Gold Coast, but also in part from how 
we conducted the voting for the first time. 

Call it a  digital-age phenomenon. 
The voting took place exclusively online 
through a survey we posted on connnect- 
icutmag.com. That platform simply clicked 
with the Fairfield County crowd, where 
many more of the restaurants there than 
elsewhere in the state seem to be wired— 
not just with polished websites but also 
with very active Facebook pages, Twit- 
ter feeds and more. We put out the call to 
name the statewide best of the best in 35 
categories, ranging from most romantic to 
best “road food” and food truck, and the 
loyal “digital armies” of those beloved Fair- 
field County venues responded in force. 

We give you the deserving winners 
here—along with some “side dishes.” 

We thought it appropriate to embellish 
the Readers’ Choice results with some of 
our own favorite “best” places elsewhere in 
Connecticut, of which there are many. So 
enjoy—both what our readers selected for 














alee _ ger steak with Sond your dining pleasure, and what we salted 

~ a duck fat pota oes and porcini butter. —_ that list with to make sure this “entrée” was 

Li. Le Se — << - 2eSS ae Oe fully rendered and executed to perfection. 

es We hope you visit all of the great places 

best french best italian highlighted here for your dining pleasure. 

1. Bernard’s/Sarah’s Wine 1. Goodfellas, New Haven And eres ae - ee of a 

; ; ; restaurants that could be added to either 

Bar, Ridgefield 2. The Cellar Door, Ridgefield list, the readers’ or ours; for a taste of just 

2. Union League Cafe, New 3. (tie) La Zingara, Bethel how many, see our full dining guide start- 
Haven tie) Liana’s, Fairfield me Cun aeeoe: 

oe ( —The Editors 


3. Luc’s, Ridgefield 
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litchfield county’s quiet sophistication 


If there’s a dramatic example of how our online voting affected 
the Readers’ Choice results, it comes in Litchfield County. Taking 
epicenters like Fairfield County, New Haven and Greater Hartford 
out of the equation, the gorgeous Litchfield Hills are the region of 
Connecticut most known for an abundance of world-class dining. 

Folks like actor Bill Murray, Hillary Clinton and Henry Kiss- 
inger come to the West Street Grill in Litchfield for good reason. 
Under owners James O’Shea and Charles Kafferman, the food is 
always perfection, the clubby atmosphere magnetic and the service 
flawless. And the wine flows. (860/567-3885; weststreetgrill.com) 

Community Table in Washington has a young chef, Joel Vieh- 
land, who recently scored national honors in Cooking Light maga- 
zine for his outstanding and inventive cuisine, and the pastry chef, 
Tommy Juliano is a wizard; just two reasons Conan O’Brien loves 
the place. (860/868-9354; communitytablect.com) 

Arethusa al tavolo is the Tuscan-inspired wine bar/restaurant 
in Bantam of Manolo Blahnik USA owners George Malkemus and 
Anthony Yurgaitis. It's as sophisticated and beautiful as a high- 
style model in four-inch Manolos. The ideal experience embod- 
ied. (860/567-0043; arethusaaltavolo.com) 

Winvian’s chef, Chris Eddy, has taken locavore integrity so far 
that he grows most of what he cooks on-site, and sells what he 
cant use to the locals in a seasonal farmers’ market. The upside for 
guests at the upscale resort, spa and restaurant is an incomparable 
dining experience with out-of-this world flavors, especially if you 
opt to have Winvian pair wines from its vast cellar with each dish. 
(860/567-9600; winvian.com) 

Good News Café in Woodbury just celebrated 20 years, and the 
place is still comfortably packed almost every night. Why? Carole 
Peck’s inventive dishes are breathtaking, always. There's fine art on 
the walls in changing exhibits, co-owner Bernard Jarrier (Peck’s 
husband) brings French élan to the equation, and Bill Clinton 
(yup, the former president) was one happy vegan when he saw the 
bean burrito on the menu. (203/266-4663; good-news-cafe.com) 
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Patty’s in Litchfield: What best-breakfast list is complete with- 
out Patty's, the diminutive home-style operation where folks wait 
in line outside the door on Sunday mornings to get whopping- 
good plates of waffles, eggs, omelets and more. (860/567-3335) 

The Cookhouse in New Milford is the place for barbecue in the 
region; always has been. What else is there to say? (860/355-4111; 
thecookhouse.com) 

The White Horse Country Pub in the Marbledale section of 
Washington is an English country pub transported to the Litch- 
field Hills. After perfecting the recipe of great pub food with 
matching beers, wines and cocktails, owner John Harris went the 
extra mile to add authentic ambience with unbelievable items like 
an Indian motorcycle (behind the bar) and guitar signed by the 
Rolling Stones; i.e., you can get some satisfaction. (860/868-1496; 
whitehorsecountrypub.com) 

Oliva Café in New Preston: Chef Riad Aamar brings delicious 
Mediterranean flair to everything the kitchen turns out, presented 
with a genuine rustic simplicity, in a charming space. No surprise 
it draws boldface names; we'll out actress Christine Baranski and 
French Culinary Institute founder Dorothy Hamilton as fans, 
but equally and more famous folks love Aamar's cuisine, though 
he’s admirably protective of them and we have to respect that. 
(860/868-1787; olivacafe.com) 

Other top places to seek out (we're running out of space): 

Hopkins Inn overlooking Lake Waramaug. (860/868-7295; the- 
hopkinsinn.com) 

The Mayflower Inn & Spa: Under its new owners. Stay tuned— 
its going to be great again. (860/868-9466; mayflowerinn.com) 

G.W. Tavern in Washington Depot: Fireplace in the winter, 
hearty comfort food always. (860/868-6633; gwtavern.com) 

Infinity Music Hall & Bistro in Norfolk: If you saw the photo 
of the scallops dish in The Litchfield County Times’ Passport maga- 
zine, youd be calling for a reservation right now. (860/542-5531; 
infinityhall.com) 
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Paitan ramen noodles with 
rich chicken broth, Tokyo 

Straight noodles, wood ear 
mushrooms and scallions. 





best asian best indian best middle eastern 

1. Mecha Noodle Bar, Fairfield 1. Thali, New Haven 1. Safita, Fairfield 

2. Pho Vietnam, Danbury 2. Coromandel, 2. Hanna’s, Danbury 

3. Tengda Asian Bistro, multiple locations 3. Layla’s, Stamford 
multiple locations 3. Tikkaway Grill, New Haven 
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Small tray with two chorizo, 
two chicken, two baja fish 
tacos, black bean salad, spicy 
marinated cukes, and chicken 
and pork tamales. 





best mexican best latin american best pub grub 

1. Bartaco, West Hartford, 1. Mezon, Danbury 1. Little Pub, Ridgefield 
Westport, Stamford 2. Baro, Fairfield 2. The Chelsea, Fairfield 

2. Bodega, Darien 3. Valencia Luncheria, 3. Prime 16, New Haven & 


3. Besito, West Hartford Norwalk Milford 


JULIE BIDWELL 
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best road food 


1. 
2. 


3. 


Dew Drop Inn, Derby 


Super Duper Weenie, 


Fairfield 
Harry’s, Colchester 
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best food truck 
1. Caseus, New Haven 











i 


2. Carolyn’s Weenie Wagon, 


Seymour 
3. LobsterCraft, Norwalk 





a must-exit 
I-84 gem 


Its Rein’s Deli, of course. Go for 
breakfast, or lunch, but find Rein’s once 
and youll keep going back, no matter 
how far away you live, for the Reubens 
and everything else at this authentic 
New York-style Jewish deli that's more 
like a warm, welcoming family home. 
Plus, it resides within the UConn 
Nation—appeal on multiple levels. 
(860/875-1344; reinsdeli.com) 


the quiet 
corner 
makes noise | 





Willimantic Brewing Co./Main 
Street Café is one of our favorite places. 
Great beer, great food, great people. If 
that doesn't add up to a “best” dining 
experience, what does? (860/423-6777; 
willimanticbrewingcompany.com) 

Also worth seeking out in the Quiet 
Corner: 

e ‘The Inn at Woodstock Hill 
in Woodstock (860/928-0528; 
woodstockhill.com) 

e 85 Main in Putnam 
(860/928-1660; 85main.com) 

e The Vanilla Bean Café in 
Pomfret (860/928-1562; 
thevanillabeancafe.com) 
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ns Large BBQ platter with spice-rubbed beef 
a brisket, pit-smoked pork shoulder, maple 

| bourbon baby back ribs, southern fried 

¥» chicken, corn bread, stone-ground grits, cole 

* -slaw-and bread-and-butter pickles. 











JEFF KAUFMAN 





- FIRST PLACE 
goodfellas 
new haven 





nost 
‘romantic 


» The cupcake is one of 
Goodfellas’ specialty 
desserts—an angelfood 
cake filled with cannoli 
cream and topped with 
chocolate ganache. 


MIA M MALAFRONTE 


best bistro 

1. Bernard’s/Sarah’s Wine 
Bar, Ridgefield 

2. The Cellar Door, Ridgefield 

3. Luc’s, Ridgefield 


best seafood 

1. Westbrook Lobster, 
Wallingford, Clinton 

2. The Whelk, Westport 

3. Carmen Anthony’s 
Fishhouse, Woodbury 


best steak 

1. Carmen Anthony’s, 
multiple locations 

2. Max Downtown, Hartford 

3. Capital Grille, Stamford, 
Hartford 


best prime rib 

1. Carmen Anthony’s, 
multipole locations 

2. White Horse Country 
Pub, Marbledale 

3. Mario’s, Westport 


best gourmet burgers 

1. Plan B Burger Bar, 
multiple locations 

2. The Chelsea, Fairfield 

3. Max Burger, Hartford 


best barbecue 

1. Walrus + Carpenter, 
Bridgeport 

2. Bobby Q’s, Westport 

3. Wilson’s, Norwalk, Fairfield 


most romantic 

1. Goodfellas, New Haven 

2. Bernard’s/Sarah’s Wine 
Bar, Ridgefield 

3. Barcelona, multiple 
locations 


best family dining 

1. Bartaco, West Hartford, 
Westport, Stamford 

2. First & Last Tavern, 
Plainville 

3. Wood-n-Tap, multiple 
locations 


best breakfast 

1. Chip’s, Orange, Fairfield 
2. Christy’s, Westbrook 

3. Bills Breakfast, Putnam 


best brunch 

1. Bernard’s/Sarah’s Wine 
Bar, Ridgefield 

2. Mezon, Danbury 

3. The Spread, Norwalk 


best lunch 

1. The Chelsea, Fairfield 

2. Heirloom Food Co., 
Danielson 

3. Pho Vietnam, Danbury 


best appetizers 

1. The Spread, Norwalk 

2. Match, Norwalk 

3. Barcelona, multiple 
locations 


best desserts 

1. Chocopologie, Norwalk 
2. Match, Norwalk 

3. Millwright’s, Simsbury 


best outdoor dining 

1. Goodfellas, New Haven 

2. Bartaco, West Hartford, 
Westport, Stamford 

3. Barcelona, multiple 
locations 


best service 

1. Goodfellas, New Haven 

2. Barcelona, multiple 
locations 

3. Match, Norwalk 


MICHELLE PARR PAULSON 


river tavern chester 





. “ 
ae « : 
J [ . 
o 04 ~~ 
_ 


; 
7 ” > > 
7 A \ -. Page 4 


the shoreline’s delicious 
saltwater style 


Nothing—and we mean nothing—is like having dinner in a great spot on the shore- 
line in the summer. It’s magical, primal, mental-voyage inducing. And it’s the same 
in the winter because the inverse of all-access warmth is the cosseted rich interiors of 
winter; freezing sand, saltwater and spray is profoundly mnemonic—and good food 
only enhances the experience. 

And good food abounds on Connecticut's shoreline, too much to chronicle here. 
That said, we think immediately of: 

Oyster Club, Mystic. It’s the best of the water on a plate; if you understand the meta- 
phor (or appreciate O’Neill plays). Just go. (860/415-9266; oysterclubct.com) 

Michael Jordan’s Steakhouse at Mohegan Sun. Okay, it’s inland a bit but Jordan 
always floated more than he felt gravity. There's no gamble here; it’s a slam dunk, three- 
pointer, whichever you find more dramatic. (860/862-8600; michaeljordanssteakhouse. 
com) 

Chamard Bistro, Clinton. Looking for fine wine and fine food in an atmospheric, 
incomparable setting? Then discover this Connecticut gem and it a delicious adven- 
ture. (860/664-0299; chamard.com/the-bistro/) 

River Tavern, Chester. Yes, up the river a bit, but it exists in a saltwater state of mind. 
Farm-to-table cuisine in hip Chester via a chef who builds dishes with the artistry of, 
say, Sol LeWitt. Go to find out more (860/526-9417; rivertavernrestaurant.com) 

Six Main, Chester—the haven for discerning vegetarians and vegans, and the place 
where you learn that kind of culinary ethos can be more delicious, not less anything. 
And James O’Shea of West Street Grill loves it, which is saying a lot. (860/322-4212; 
sixmain.com) 
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the willows bristol 





there should be a law: 
hartford and beyond 


ON20 is on the 20th floor of the Hartford Steam Boiler building—is it because no 
one can figure out what this name means that more folks aren't connecting with the 
so-so-beautiful cuisine of talented young chef Jeffrey Lizotte? Seriously, the General 
Assembly should pass a bill requiring every exec in Hartford dine at ON20, and the rest 
of us, too. (860/722-5161; ontwenty.com) 

The Capital Grille in Hartford features dry-aged, hand-cut prime steaks, paired 
with top wines and creative cocktails. Amen! (860-244-0075; thecapitalgrille.com) 

The Willows in Bristol: This is what ESPN does to a city; makes it better. Newly- 
arrived across the street from the global sports media giant, The Willows is instantly 
one of the best restaurants in all of Connecticut. Think that’s pre-game hype? Check it 
out and concede the scouting is on the money. (860/589-7766; doubletreebristol.com) 

Firebox in Hartford: Learn to love the flame, or, in other words, the best food travels 
the shortest distances. It’s an enigma wrapped in an invitation you won't want to miss 
out on. (860/246-1222; fireboxrestaurant.com) 

Republic in Bloomfield: “This is not a rebel song,” as Bono of U2 said of one of the 
band’s hits. No, this isa gastropub with “great beer, better food, and that will stand up 
to a polygraph. (860/216-5852; republicct.com) 

Rizzuto’s at West Hartford’s Blue Back Square (also in Westport and Bethel). This is 
one of those places you bring the family for pizza and pasta, hoping they dont notice 
(or dont care) that it’s really about you getting terrific food in a casual-but-sophisticat- 
ed setting where everyone sweats the details. (860/232-5000; rizuttos.com) 

Fleming’s Prime Steakhouse & Wine Bar, West Hartford. The name pretty much 
sums it up: great steaks, great wines. (860/676-9463; flemingssteakhouse.com) 

The Max empire. Where to begin? Max Downtown, Max a Mia, Max Oyster Bar, 
Max, Max, Max. Make it your mantra because Rich Rosenthal and his growing team of 
staff and partners is dedicated to giving you the best dining experience possible across 
a genre of cuisines, rippling out into the suburbs that ring Connecticut's capital. All hail 
Max; you wont be sorry. (maxrestaurantgroup.com) 

Vinted Wine Bar & Kitchen in West Hartford. Wines by the bottle are great, 100 or 
more wines by the glass (giving each carefully conceived dish the perfect accompani- 
ment): priceless. (860/206-4648; federalrestaurants.com/Vinted/) 
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best cocktails 


1. 
2. 
3. 


Baro, Fairfield 

The Spread, Norwalk 
Walrus + Carpenter, 
Bridgeport 


best wine selection 


Ms 


Barcelona, multiple 
locations 
Bernard’s/Sarah’s Wine 
Bar, Ridgefield 
Goodfellas, New Haven 


best hotel dining 


ts 


Mediterraneo, Hotel Zero 
Degrees, Norwalk 


2. Artisan, [he Delamar, 
Southport 

3. Barcelona, Hi-Ho Motel, 
Fairfield 

best value 

1. White Horse Country 


2. 


3. 


Pub, Marbledale 
Westbrook Lobster, 
Wallingford, Clinton 
Pho Vietnam, Danbury 


best vegetarian/vegan 


i 


2. 


3. 


Heirloom Food Co., 
Danielson 

Catch a Healthy Habit, 
Fairfield 

Claire’s Corner Copia, 
New Haven 


best sushi 


Ms 
2. 
3. 


Kazu, Norwalk 

Miso, New Haven 

Red Lantern, Foxwoods, 
Mashantucket 


best hidden gem 


1. 
Zz 
3. 


Pho Vietnam, Danbury 
Mecha Noodle Bar, Fairfield 
Heirloom Food Co., 
Danielson 


* 


BOTH PAGES: JULIE BID 


ied 





wet 


egan Beta Burger made with lentils, onions, garlic, 
Deets, brown rice and almonds topped with vegan dill 
mayo, vegan cheese and organic veggies on a sprouted 
wheat bun. Served with a green lemonade of apple, 
lemon, kale, celery and ginger. 
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85 Lyme St. Ola Lyme, CT * (860)434-2600 * oldlymeinn.com 


OLYMPIC 


CHAMPIONSHIPS GOLD’ MEDALS 


MVPs 


...AND HE’S STILL HUNGRY. 


MICHAEL JORDAN RESTAURANTS AT MOHEGAN SUN 
One Mohegan Sun Blvd. « Uncasville, CT » 06382 
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FIRST PLACE 
thali new haven 


new haven: 
where to begin? 


This is just too difficult. 

New Haven in many ways is Con- 
necticuts hot-lava core of fine dining, 
whether that means the best pizza in the 
country (sorry, Chicago, New York and 
other self-crowned royals), the most 
authentic ethnic cuisine around or, 
you know, haute cuisine grilled cheese. 
Ibiza, Zinc, LOrcio, Union League, 116 
Crown, Geronimo, Claires—who can 
begin to name them all? 

And that doesn't even take into ac- 
count Wooster Street. 

Save the sweat. Just go online to in- 
fonewhaven.com/dining-listing and see 
the great places to eat that come with 
free parking as part of the package. 
What better way to get acquainted 
with the terrific New Haven dining 
scene? 


MARA LAVITT 


TIM! ANAL 


fastballs right down the middle? 


Middletown and Waterbury are foodie locales that don't get the respect they de- 
serve—and that means too many tasty, cool and often modest spots to mention here. 
Instead, here’s just a small array of “appetizers”: 

Luce in Middletown is an under-discovered haven for traditional Tuscan cuisine 
with an amazing wine selection. (860/344-0222; lucect.com). 

And what about the It’s Only Natural Restaurant, which serves up 100 percent 
vegan fare—unless otherwise requested—but sacrifices nothing in terms of flavor. 
(860/346-9210; ionrestaurant.com) 

A bit south of Middletown in Durham is the cozy, charming Perk on Main. By day 
it’s a fine coffeehouse and community gathering spot whose tagline is “coffee, crépes and 
much more.” That “much more” includes dinner with “sophisticated food, namely our fa- 
mous crepes, wraps, burritos and salads, and a full line of espresso and coffee drinks, teas 
and chais.’ Even better, there's a sister spot, Perk on Church, in Guilford. (860/349-5335, 
Durham; 203/689-5060, Guilford; perkonmain.com) 

La Tavola in Waterbury. La Tavola means “the table” in Italian, and the words signify 
a culinary cultural experience more than a piece of furniture. In this case, that experi- 
ence centers on the vision of chefs Nicola Mancini and Pasquale Salvatore, who turn 
out beautiful, classic offerings built on fresh ingredients and accompanied by the ideal 
wines. Simple but perfect. Does it get better than that formula? 

What else is worth seeking out in Waterbury? We asked Maria Bruscino Sanchez— 
aka Sweet Maria—the owner and baker for nearly 24 years at the destination bakery 
Sweet Maria’s in Waterbury (her latest cookbook is Small, Sweet and Italian). Here's 
what she had to say: “One of the things I truly love is our diversity of food. When- 
ever I have friends in from out of town, our usual stops are ... Mikey’s for Jamaican 
beef patties (203/755-8112) and a stop at Hugo’s taco truck (203/525-6721). We can 
have Turkish one night, great sushi at Mizu (203/753-8889), or Portuguese at Lisboa 
(203/754-0789; lisboarestaurant.com).” 

One of the new hotspots in the middle kingdom between Middletown and Water- 
bury is in Plainville, where executive chef Paul Obarowski oversees 50 West, a neigh- 
borhood bistro that offers local, seasonal delicious food sourced with integrity—and it 
sounds fun. A recent Tweet about lunch said this: “Steak & cheese w/ VT Cheddar & 
horseradish aioli, includes local squash bisque or NE clam chowder & an Avery's soda!” 
(860/351-5066; 50westct.com) 
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BEST 
BEG 


IG years in a row! 






FEATURING AMERICA’S 
FAVORITE COUNTRY FOOD 


DINING ¢ TAKE-OUT ¢ CATERING 


MDE Talelbl ava tey-le| 
New Milford, CT 06776 
(860) 355-4111 
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LU C LARKE [COUNT Rivér 1059 
CONNECTICUT ®& 1b QBSOUT CLARKE ay Reo 


Tickets on sale now at the Mohegan Sun Box Office, 


ticketmaster.com or sunwinefest.com Me 
Time to shine. 


Mohegan’ Sun 


a world at play 


JULIE BIDWELL 


Fads, Fashions, 
Trends and Irenadlets 


What did Stone Age man eat? Horse and wild honey, according 
to cave paintings. What are we eating today? Vegan and gluten-free, 
smalls and mains and magic-bullet foods like kale and goji berries. 

What we eat, where, when and why, tells us a lot about the era we 
live in—as food does in any era. And what goes around often comes 
around again; just look at the farm-to-table movement. Hot trends 
from cool little trendlets grow. It’s fun to track them, think about 
what they mean and, best of all, enjoy them because at the moment, 
there're a lot to enjoy. 


You dont need to go to the CIA (we're talking Culinary Institute 
of America at Hyde Park) or Johnson & Wales in Rhode Island to 
take cooking lessons from a professional chef. You might not have to 
go farther than your favorite restaurant now that some of Connecti- 
cut’s finest chefs are teaching cooking classes for increasingly food- 
savvy home cooks. Chef Christopher Eddy cooks from the kitchen 
garden he created for Winvian. Large, lush and entirely organic, the 
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BY ELISE MACLAY 


garden supplies most of the fresh ingredients for the four-star meals 
he prepares for this Relais & Chateaux resort in Morris. At Winvian 
he teaches hotel guests and visitors how he does it. His curriculum in- 
cludes soup, fish, meat and pasta classes. In the works: pastry classes. 

Chef Christopher Prosperi, whose Metro Bis restaurant in Sims- 
bury recently ranked among the top five American restaurants in 
the state according to Zagat, teaches classes and demonstrates bis- 
tro cooking at venues ranging from the Epcot Food & Wine Festival 
at Walt Disney World in Florida to the Scottsdale Culinary Festival 
in Arizona. But he still finds time to teach regular cooking classes 
right here in Connecticut. His most popular classes are Thai food and 
sushi. Coming up, by popular demand, “All things Bacon.” (What's 
next? “Crockpots.’) 

Carole Peck, chef, cookbook author and owner of the celebrat- 
ed Good News Cafe in Woodbury, regularly gives classes at The 
Silo Cooking School in New Milford. But for fans with wander- 
lust, she has an exciting alternative: Cook with Peck in her own 
kitchen in Montfrin, a charming Medieval village in the Langue- 
doc-Roussillon region in the South of France. Peck and her hus- 


Above: The meaty-looking black bean burger with kale chips is just one of the healthy-eating options at West Street Grill nowadays. 


| JANUARY 2014 CONNECTICUT 61 | 


band, Bernard Jarrier, have a charming home 
there that they use as a base for culinary tours 
and cooking classes. The 2014 schedule: June 
9-15, Sept. 22-28 and Oct. 6 to 12. 


Once a niche market, healthy eating is 
not only hot, its haute, with First Lady 
Michelle Obama championing the cause, 
restaurant chains like Chipotle hopping on 
the farm-to-fork bandwagon and four-star 
restaurants leading the parade. Millwright’s 
in Simsbury features stunning dishes like 
pickled beets with chartreuse yogurt, apple, 
puffed quinoa and arugula, and roast cau- 
liflower “steak” with grains, turnip purée 
and black currant. And whod gave guessed 
that one day wed see black bean burgers 
and grilled organic tofu on the menu at 
West Street Grill in Litchfield? Chef-owner 
James O’Shea himself recently went vegan. 

Which brings us to... 


We keep looking for them, the super- 
foods, the nutritional blockbusters that will 
supply all our vitamin and mineral needs, 
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strengthen our bodies, sharpen our minds, 
protect us from future maladies and maybe 
mitigate, if not undo, the damage done by 
last night's chocolate lava cake a la mode. 
Then we learn that chocolate is good because 
it has antioxidants in it. Conflicting reports 
keep coming in, and we keep chasing after 
the fountain of youth in vegetable or fruit 
form. Goji berries had their 15 minutes of 
fame. Used in Chinese medicine for a thou- 
sand years, their claims were hard to resist: 
Highest concentration of protein of any fruit, 
high in fiber, calcium, selenium and zinc, 
antioxidant and anti-fungal. But reports 
of adverse affects from high levels of pesti- 
cides used in China and Tibet, where gojis 
are grown, put a damper on enthusiasm. 
Goodbye, goji. Hello, blueberries. We didn't 
know you had so many health benefits. Now 
that we do, we're eating them cooked, raw, 
in muffins, in desserts. Where to find them? 
Everywhere. 

Then along came kale, which we're told 
supplies 200 percent of our vitamin C 
needs, 180 percent of our vitamin K needs 
along with all manner of anti-aging agents. 
How come we havent been gobbling up 
this miracle veggie before now? Because we 





Metro Bis chef Chris Prosperi giving a class 
at Viking Culinary Center in Wallingford. 


Below left: In season, virtually every fresh 
ingredient on your plate comes straight 
from Chris Eddy’s garden at Winvian. 
Right: The courtyard of Carole Peck’s 
centuries-old house in Montfrin, and (inset) 
chef Peck demonstrating a technique in 
her kitchen there. 
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hated it! Its bitter flavor and tough leaves 
were just too hard to love. But enterprising 
restaurant chefs soon fixed that, glamoriz- 
ing this ugly duckling of the cabbage fam- 
ily so effectively that it began to be seen 
everywhere. (The New York Times dubbed 
it the official vegetable of Brooklyn.) West 
Street Grill serves a chopped kale salad 
made with cranberries, goat cheese, Gran- 
ny Smith apples in a balsamic vinaigrette. 
Six Main in Chester tosses it with avocado, 
celery, red peppercorns, walnuts and pear. 


Whole Foods Markets now sell bags of Tasty 
Kale chips (invented by a couple of guys in 
Woodbridge) in five flavors, crisp and ad- 
dictive as potato chips, but because the kale 
(grown in Connecticut) is dehydrated, not 
fried, we munch without guilt—and get all 
those health benefits. 

Lentils have been around forever but de- 
mand for them is increasing: lentils and other 
legumes make an excellent protein source for 
today’s growing numbers of vegetarian and 
vegan diners. Another ancient edible, Greek 





Thanks to the farm- 
to-table movement and 
First Lady Michelle 
Obama, healthy eating 
has gone mainstream. 


Clockwise from left: Grilled organic tofu 
with cilantro, scallions, sugar snap peas, 
carrot, ginger, flax and sunflower seeds, 
coconut broth and dried shallots at West 
Street Grill; young roasted root vegetables 
with honey-lime vinaigrette and walnut- 
rosemary crumble at Millwright’s; and kale 
salad with avocado, celery, walnuts and 
pear at Six Main in Chester. 


yogurt, has been rediscovered, and frozen- 
yogurt places have sprouted everywhere, with 
a Pinkberry or its like in every town. (Though 
the big draw here is a candy store's worth of 
toppings ranging from Heath Bar chunks to 
buttered pecans and mango chips. ) 

Juice Bars are style-page news. Runway 
models are juicing for days before the show. 
Baristas are competing to invent the most 
efficacious concoction. Papaya, tofu, lentils 
and pumpkin seed—with a dash of bitters? I 
made that one up but it's got to be dynamite. 
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I like to think that Arturo Franco-Cama- 
cho started it, wielding his pots and pans 
behind a communal counter at Roomba, the 
enchanting grottolike restaurant he and his 
wife, Suzette, created years ago in the base- 
ment of a brick building on Chapel Street in 
New Haven. Of course, people have always 
liked hanging out in bars where the snacks 
were good enough to make a meal. But 
Roomba was different. It wasn't about the li- 
quor, it was about the exciting Nuevo Latino 
food, and the conviviality, with the chef en- 
tering in. But whether or not chef Camacho 
had anything to do with it, sitting at a coun- 
ter watching chefs do their thing is currently 
a cool thing to do. 

Westport’ Tarry Lodge (above) has car- 
rera marble-topped bar with a prime view 
of pizza makers whirling the dough, topping 
it and sliding the finished creation into the 
wood-burning Mugnaini oven. At Elm in 
New Canaan, guests can sit at a counter fac- 
ing an elegant state-of-the-art kitchen where 
chef Brian Lewis performs culinary magic 
and reveals tricks of the trade. The counter 
seating at David Burke Prime at Foxwoods 
Casino & Resort puts diners where the action 
is, in the swinging bar. At The Mill at 2T, an 
intimate seven-table restaurant in Simsbury, 
the most coveted seats are at a counter in 
front of the stove, so close to chef Ryan Jones 
that he could (and sometimes does) toss you 
a tidbit of whatever he’s preparing. It’s sort of 
like eating in the kitchen at a friend's house. 


Eating out with the kids is so in, home 
dining rooms may be an endangered spe- 
cies. But togetherness counts and restaurants 
have the message. River Tavern in Chester 
offers family dinner on Sundays when kids 
dine free. At East Side Restaurant in New 
Britain, a children’s menu offers entrées that 
come with vegetables and a choice of French 
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fries, mashed potatoes or potato pancakes 
—plus beverage and dessert—for $7.95. En- 
trées include roast turkey, chicken nuggets 
and German pot roast. Beverages range from 
chocolate milk to Shirley Temples, with sun- 
daes, sherbet and Jell-o for dessert. 

Italian and Asian restaurants also love 
families, and the feeling is mutual. Is sushi 
the new pizza? Maybe not yet. But whatever's 
on the plate, count on seeing more and more 
families dining out together. How nice is that? 


French is toast, the pundits declared, and 
the stuffy formal French fare laden with rich 
heavy sauces they were talking about is in- 
deed out of style. But the appeal of simple, 
fresh, deeply satisfying French bistro food— 
moules, escargots, duck confit, steak frites, 
coq au vin—served in a warm, friendly set- 
ting shows no sign of abating. Hip, hot, lively 
and loud with a Paris-now vibe, these new 
bistros are a whole new breed. 

Two of the coolest of these jeunes enfants, 
i.e., new kids on the block, are less than 
three months old: Rouge Brasserie & Oys- 





ter Bar in Greenwich and A Vert Brasse- 
rie in West Hartford. Rouge, tall, dark and 
handsome with a row of ruby-colored blown 
glass “lillies” over the bar, proffers a carefully 
curated menu of bistro favorites boldly sea- 
soned and sometimes whimsically presented 
(see “fish eggs and chips”). A Vert, with a 
lively zinc bar and a dining room filled with 
booths and cozy nooks, blows us away with 
the deliciousness of the food, classic French 





Above: French treat: pommes frites 
extraordinaire at Westport’s Rive Bistro; 
below, the convivial bar at brand-new 

A Vert Brasserie in West Hartford. 
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bistro cuisine prepared with talent and pas- 
sion by David Borselle, whos cooked at 
four-star restaurants Union League and Bar 
Bouchée) and Dorjan Puka, who owns Treva 
(spell it backward) around the corner. 
Earlier in the year, Westport welcomed 
back Eric Sierra, whod helmed the beloved 
Bistro des Amis in town years before. His 
new place, Rive Bistro, with a wonderful 
location on the Saugatuck River, is a whole 
new boules game with state-of-the-art light- 
ing and au courant fare. Meanwhile, Le Pen- 
guin, which replaced long-reigning Restau- 
rant Jean-Louis, has become the gotta-go-to 
place for bistro food and fun in Greenwich. 


Designer doggie bags 


Doggie bags are putting on the dog, often 
so stylishly that hip fashionistas repurpose 
them as tote bags. Acqua, Mediterraneo, 
Soleil and Terra restaurants acknowledge 
their family connection with a tall pale 
gray bag listing each restaurant along with 
a bright yellow symbol—a fish, the sun, 
an urn of flowers. The Willows at Bristol's 
DoubleTree by Hilton sends desserts home 
in a chocolate-brown box inscribed “just 
say mmmm.” But the most tastefully gor- 
geous take-away package I’ve encountered is 
Thomas Henkelmann’s shiny square fold- 
out bag striped magenta and scarlet with a 
moss green braided handle and a monogram 
heavily embossed in gold. The Greenwich 
address of the restaurant is discreetly printed 
inside—in gold, of course. The Tiffany of 
take-out bags. You could take it anywhere. 
And I plan to. 


Private rooms 


You re in Barcelona, Genoa, Paris. A friend 
there invites you to meet his family and 
friends for dinner at his favorite restaurant. 
You take a taxi to the address, and think you 
or the driver has made a mistake. It’s a tiny 
bar, but when you say your friend's name a 
genial host leads you through an inconspicu- 
ous side door into a private dining room with 
a table set for 10. 

Now its catching on, this idea of booking a 
private room in a popular restaurant, not only 
for special occasions but whenever you need 
a quiet place for a get-together with family, 
friends or business colleagues. Maybe that's 
because so many hip restaurants are so noisy. 
Or because so many of us would like to enter- 
tain at home but don't have time to cook. May- 
be it's just that some of these private dining 
rooms are so captivating it's love at first sight. 
One look and I’m dreaming up guest lists. 


For privacy and swank surroundings, it’s hard 
to beat these private wine rooms. Above, 
Valbella’s cellar dining room with fireplace. 
At right, Tavern 1757’s handcrafted cherry 
table seats 20. 


Options range from the cushy banquettes 
in oversize alcoves adjoining Rooftop 120’s 
spectacular four-seasons rooftop bar in Glas- 
tonbury to the Cave Room at Geronimo Te- 
quila Bar & Southwest Grill in New Haven, 
a raffish grotto with brick walls, a cedar ceil- 
ing, its own bar and dinner seating for up to 
35. In Seymour, Tavern 1757 offers private 
dining in a sleek new wine cellar with seat- 
ing for 20 at a handcrafted cherrywood table 
positioned on a rectangle of polished black 
marble. 

The rule is getting to be if you don't have a 
private dining room, create one. When Chris 
Prosperi moved Metro Bis into Simsbury 
1820 House recently, he put the main dining 
room on the first floor and transformed the 
downstairs dining area into charming ban- 
quet rooms for small and large parties. When 
Rive Bstro in Westport opened without a pri- 
vate dining room, its owners quickly saw the 
need and reconfigured the attic to create two 
large rooms with sweeping river views. 

The new Capital Grille in Hartford has 
three private rooms that seat 12, 20 and 24, 
plus a covered patio for 30. 

But for Old World elegance, it’s hard to 








beat Valbella in Greenwich where, for a 
price, you can dine in a beautifully furnished 
wine cellar at a heated granite table in front 
of the fireplace or in an elegant wine room at 
a table meticulously set with silver, china and 
crystal stemware surrounded by carved ma- 
hogany wine racks housing selections from 
the restaurant's 1,600-bottle collection of in- 
ternational vintages. Shall we have a Methu- 
selah Richebourg 1996 for $22,000? Perhaps 
something a bit more modest? A Benziger 
Chardonnay 2007 for $60. How festive it all 
is. Let's party! 

















Hot Still In Over? 

Lemon Kale Cupcakes 

Buckwheat Brioche Chicken 

Cauliflower Quinoa breast 

Octopus Pickled Beets 

Ramen Burratta Cheese 

plates 

Greek Meatballs Serco 
yogurt Tacos 

Deviled Brussells aun 
“88S sprouts Food 

Kimchi ences trucks 

Designer ice 

Fluke 

Vegan 
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FREE VEIN SCREENING EVENTS 


The first step in the treatment of varicose veins Is scheduling your 
screening. Join us for a night of refreshments and get ready to say 
good-bye to the pain, swelling and health risks caused by varicose veins. 


Thursday, January 9 Tuesday, February 11 Thursday, March 6 
Wethersfield Glastonbury Enfield 

|260 Silas Deane Highway 704 Hebron Avenue |OO Hazard Avenue 
Wethersfield, CT 06109 Glastonbury, CT 06033 Erie) Ci0e0s7 


Se els EIMisB) 
Call today to schedule your appointment with the most trusted name in vein care. 
For more information, call or visit our website. 


860.676.0110 | jeffersonradiology.com 


Jefferson Radiology has been helping patients with venous disease for over |5 years. Our team 
of specialty-trained physicians provides the latest treatments right In the comfort of our office. 
The minimally invasive procedure takes less than an hour — no surgery, no anesthesia, 

no scarring — and you'll be back to your normal routine within a few days. 

















































































































VEINC ENTER 


OF JEFFERSON RADIOLOGY 





Take your first step 
toward healthier legs 





“ - 
From left: Steven K. Sussman, MD, Fernanado F. Illescas, MD, 
and Barry Stein, MD, FSIR, FACR 


For more information, see page 74 
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What could be better on a cold 
winter day than a steaming bowl 
of our stock-based brothy soup? 





We use only the freshests herbs, 
bean sprouts, chiles, and limes. 


56 Padanaram Road 
Mon.-Thurs. 1:00 am — 9:00 pm Danbu ry, CT 
Fri. & Sat. 11:00 am — 10:00 pm 
Sunday 11:00 am — 8:00 pm 








CONNECTICUT MAGAZINE 
Readers’ Choice Restaurant 2014 


BEST OVERALL 
BEST BISTRO 
BEST ITALIAN 


In the heart of Ridgefield, CT, Our Master chef will dazzle you 
Cellar Door is an American bistro with both traditional and non- 
with Italian flair. Come see why traditional dishes. 


we have become a popular 
hot-spot, enjoy our unique onyx 
bar, specialty cocktails, complimen- 
tary hors d’oeuvres, and live music 
every other Thursday evening. 


Our award-winning menu is a 
culinary paradise, so experience 
Cellar Door, we look forward to 
seeing you soon. 


Lunch: 11:30am - 3:00 pm 439 Main Street (CVS Plaza) 


Dinner: 4:30 pm - Late Night Ridgefield, CT | (203) 438-2500 
Closed Mondays thecellardoorbistro.com 
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year after year voting us one of the best statewide! 


cs ite, Experts’ Picks 

2014 Reader's : 49 Best Restaurants 

@skeytes seer Nie lvanylela 
—Connecticut Magazine —Connecticut Magazine 
BEST ; BEST PUB & 
VALUE : BEST PRIME RIB 
| (4 tO KO 
BEST PUB FOOD 


BEST RESTAURANT 
BAR 


BEST CLASSIC PUB NEW ENGLAND -—Yankee Magazine 
FIVE STARS - EXCELLENT —Country & Abroad 


258 New Milford Turnpike, New Preston, CT 
860-868-1496 « whitehorsecountrypub.com 









Terra Sole Ristorante offers organic, innovative Italian 
cuisine just off of historic Main Street in Ridgefield. 






#1 in Ridgefield by TripAdvisor 





“Terra Sole is consistantly great. Cuisine is superb; the wait staff is friendly 
but no intrusive and always there. Ambiance is warm, friendly. It achieves 
the ideal balance for a romantic dinner and a place where your kids are also 
welcome - the typical Italian restaurant.” -Open Table Diner 






Excellent-as good as the best Italian in NYC or Rome. 
Fresh, delicious. Beautifully prepared and presented. -TripAdvisor 


Open Table Awards 
Dinners Choice 2013, 2012, Neighborhood Gem & Best Outdoor Dining 









3 Big Shop Lane #1 Ridgefield, CT 203.438.5352 
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Artisan - New England A farm-to-table restaurant 
combining 18th-century classic Scandinavian design 
with New England-inspired seasonal cuisine. « Dela- 
mar Southport, 275 Old Post Rd., Southport, (203) 
259-2800 (artisansouthport.com). Open daily. Ex- 
perts’ Pick—Best Hotel Dining. L D, $$, WA 


Barcelona Restaurant & Wine Bar - Spanish 
Mediterranean Cutting-edge restaurants _ serv- 
ing Spanish and Mediterranean cuisine—including 
dozens of tapas. Wine Spectator Award of Excel- 
lence. ¢ 63-65 North Main St., South Norwalk, (203) 
899-0088; 18 West Putnam Ave., Greenwich, (203) 
983-6400; 4180 Black Rock Tpke., Fairfield, (203) 
255-0800; 222 Summer St., Stamford, (203) 348-4800 
(barcelonawinebar.com). Open daily. Experts’ Pick— 
Best Appetizers. L D LS, $$, WA 


Bernard’s « French Perfectly executed seasonal en- 
trées in an elegant country setting. Wine Spectator 
Award of Excellence. « 20 West La., Ridgefield, (203) 
438-8282 (bernardsridgefield.com). Closed Mon. 
Experts’ Pick—Best French, Best Brunch. L (Tues.- 
Sat.) D SB, $$$, E, WA 


Bloodroot - Vegetarian Offers an organic, seasonal, 
ever-changing menu that might include Vietnamese 
summer rolls, the Bloodroot burger and Mexican 
mole. « 85 Ferris St., Bridgeport, (203) 576-9168 
(bloodroot.com). Closed Mon. Experts’ Pick—Best 
Vegetarian/Vegan. L (Tues., Thurs.-Sat.) D SB, $$, WA 
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Bobby Q’s Bodacious Barbeque & Grill - Barbe- 
cue ‘The real deal: BBQ nachos, baby-back ribs, the 
brisket Reuben, Burnt Ends and American Royal award- 
winning BBQ sauces top the menu. « 42 Main St., West- 
port, (203) 454-7800 (bobbygqsrestaurant.com). Open 
daily. Experts’ Pick—Best Barbecue. L D, $$, E, WA 


Bon Appétit Café . French This animated spot 
offers a menu of authentic French food like soupe a 
loignon and escargots a la bourguignonne. « 5 River 
Rd., Wilton, (203) 563-9002. Closed Mon. L (Tues.- 
Sat.) D (Tues.-Sat.) SB, $$, WA [**&* 2/11] 


Brasitas - Latin Fusion A gathering place for friends 
and family to enjoy exciting Latin Fusion cuisine, but 
with traditional accents. « 430 Main Ave., Norwalk, 
(203) 354-7329; 954 E. Main St., Stamford, (203) 323- 
3176 (brasitas.com). Open daily. Experts’ Pick—Mexi- 
can/Latin. L D $$ 


Cesco’s Trattoria - /talian Chef Aldo Chiamulera’s 
new restaurant is a sophisticated riff on an Old World 
country villa. Wine Spectator Award of Excellence. 
e 25 Old Kings Hwy., Darien, (203)202-9985 (ces- 
costrattoria.ccom) Open daily. Experts’ Pick—Best 
Overall, Best American, Best Service. L D, $$$, WA 
[Kk & 3/13] 


City Limits Diner - American An Art Deco super- 


diner serving haute, ethnic, homespun and kids’ food. 
e 135 Harvard Ave., Stamford, (203) 348-7000 (city- 
limitsdiner.com). Open daily. Experts’ Pick—Best for 
Families, Best Breakfast. B L D LS, $, WA 
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Coromandel Cuisine of India - /ndian A wide 
range of tasty Indian fare is served in a small, taste- 
fully done space. « 25-11 Old Kings Hwy. N., Darien, 
(203) 662-1213; Coromandel Bistro, 86 Washington 
St., Norwalk, (203) 852-1213; 68 Broad St., Stamford, 
(203) 964-1010; 17 Pease Ave., Southport, (203) 259- 
1214 (coromandelcuisine.com). Open daily. Experts’ 
Pick—Best Indian. L D SB, $$, WA 


Dolce Cubano + Cuban Youre in for a boisterous, 
noisy good time at this new waterfront stunner. On 
the menu: Havana Buffalo wings, grilled oysters with 
tequila and sage butter and classic Spanish paella. « 78 
Southfield Ave., Westport, (203) 817-0700 (dolcecu- 
bano.com). L D SB LS $$ [*%* 5/13] 


elevenl14 Kitchen * New American Master chef 
Francois Kwaku-Dongo prepares duck sausage pizza, 
roasted lobster and other earthly delights at this excit- 
ing Greenwich newcomer. ¢ 1114 East Putnam Ave., 
Greenwich, (203) 698-6999 (eleven14kitchen.com). 
Open daily. Experts’ Pick—Best New, Best Hotel Din- 
ing. L D, $$$, WA [Kx * 9/12] 


Elm - American World-class chef Brian Lewis makes 
culinary magic here—with the freshest local, top- 
quality ingredients—in an elegant minimalist envi- 
ronment. And there's a great Sunday brunch. 73 Elm 
St., New Canaan, (203) 920-4994 (elmrestaurant. 
com). Closed Monday. D SB, $$$, WA [**&* 11/13] 


The Fez + Moroccan In addition to excellent Moroc- 
can fare—with small plates (kabobs, falafel salad) and 





CONNECTICUT Magazine’s restaurant listings are presented as a service to our readers. Information on specialties, prices, etc., was supplied by the restaurateurs. Space limitations in this guide prevent 
us from describing every restaurant in the state; omission is not intended to reflect upon the quality of an establishment. The listings include restaurants we know and love, and those recommended to us 
by our readers. Advertisers are guaranteed inclusion in the month they advertise. Restaurants chosen as winners of our 34th “Readers’ Choice Restaurant Survey” are so designated. Restaurants reviewed 
after January 2010 are listed with our critic’s ratings (poor; fair; % good; %* + very good; *%*«%%* superior; %&*«%* * extraordinary). Average entrée prices are based on dinner entrées: $—inexpensive 
(under $15); $$—moderate ($15-$25). $$$—-expensive (over $25). This guide is updated regularly, but it is suggested that prices and hours be verified by phone. B (Breakfast); L (Lunch); D (Dinner); LS 
(Late Supper); SB (Sunday Brunch); E (Live Entertainment); WA (Wheelchair Access) 
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large (slow-braised lamb shank, swordfish tagine)—The 
Fez serves up live music nightly. « 227 Summer St., 
Stamford, (203) 324-3391 (thefezl.com). Open daily. 
Experts’ Pick—Best Appetizers. L (Mon.-Fri.) D LS, $$ 


Fin - Japanese Specializes in fresh, imaginative sushi 
and authentic Japanese cuisine. « 1253 Post Rd., Fair- 
field, (203) 255-6788; 219 Main St., Stamford, (203) 359- 
6688 (fin-sushi.com). Open daily. L D LS, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. ¢ 238 Commerce 
Dr., Fairfield (203) 333-7373, and 59 Federal Rd., Dan- 
bury, (203) 790-7373 (pepespizzeria.com). Open daily. 
L (Mon.-Fri.) D, $, WA 


Gabriele’s Italian Steakhouse - /talian A throw- 
back to the days of power dining, Gabriele’s is large and 
luxe, and so are the steaks, which include filet mignon 
served on the bone, Wagyu and bone-in porterhouse. 
e 35 Church St., Greenwich, (203) 622-4223 (gabrieles- 
ofgreenwich.com). Open daily. D, $$$ [k** 11/11] 


The Ginger Man + American A New England-style 
tavern with 52 beers on tap and 80 in bottles. Offers 
the Ginger Man Burger, brick-grilled duck and New 
York strip. e 64 Greenwich Ave., Greenwich, (203) 861- 
6400; 99 Washington St., South Norwalk, (203) 354- 
0163 (gingermangreenwich.com; gingermannorwalk. 
com). Open daily. Experts’ Pick—Best Pub. L D LS SB, 
$$, WA 


Joseph’s Steakhouse - American Known for New 
York-style steakhouse experience with gems such as 
prime dry-aged beef and its porterhouse steak for two. 
e 360 Fairfield Ave., Bridgeport, (203) 337-9944 (jo- 
sephssteakhouse.com). Open daily. Experts’ Pick—Best 
Steak. L (Mon.-Fri.) D, $$$, WA 


Kotobuki Japanese Cuisine - Japanese A full-ser- 
vice sushi bar also offering entrées such as seafood yaki, 
negimaki and sukiyaki « 457 Summer St., Stamford, 
(203) 359-4747 (kotobukijapaneserestaurant.com). 
Open daily. Experts’ Pick—Best Sushi. L (Tues.-Fri.) D 
(Fri.-Sun.), $$ 


LeFarm - American LeFarm serves generous portions 
of dishes made with local ingredients in a country- 
farmhouse atmosphere, all under the guidance of ac- 
claimed chef Bill Taibe. « 256 Post Rd. E., Westport, 
(203) 557-3701 (lefarmwestport.com). Closed Sun.- 
Tues. L (Wed.-Fri.) D, $$$, WA [kK**% 2/10] 


l’escale - French A stylish, romantic dining room over- 
looking Greenwich Harbor that serves superb Proven- 
cal cuisine. ¢ 500 Steamboat Rd., Delamar Greenwich 
Harbor, Greenwich, (203) 661-4600 (lescalerestaurant. 
com). Open daily. Experts’ Pick—Best Outdoor Dining. 
BL DLS SB, $$, WA 


Liana’s Trattoria /ta/ian Liana DiMeglios homemade 
pastas and sauces pack em in at this cozy little gem. « 
591 Tunxis Hill Rd., Fairfield, (203) 368-1235. Closed 
Sun.-Mon. Experts’ Pick—Best Italian. D, $$ 


Little Pub - American Great food, generous drinks, 
seasonal menus and a lively pub atmosphere where 
youll feel right at home. « 59 Ethan Allen Hwy., Ridge- 
field, (203) 544-9222 (littlepub.com). Open daily. Ex- 
perts’ Pick—Best Pub. L D $$ 


Match - New American The place for great appetizers, osso 
buco, pasta, roasted organic chicken, tasty pizzas, and hot 
chocolate soufflé cake for dessert. Wine Spectator Award of 
Excellence. « 98 Washington St., South Norwalk, (203) 852- 
1088 (matchsono.com). Open daily. D LS (Fri.-Sat.), $$, WA 


Mezon Tapas Bar & Restaurant - Latin Fusion The 
menu features an inventive mix of Spanish, Latin Amer- 
ican and Caribbean dishes, featuring locally grown and 
seasonal ingredients. ¢ 56 Mill Plain Rd., Danbury, (203) 
748-0875 (mezonct.com). Open daily. L D LS, $$, WA 


Navaratna - /ndian A pure vegetarian restaurant spe- 
cializing in the cuisine of both North and South India, 
characterized by the use of rich spices and aromatic 
herbs. e 133 Atlantic St., Stamford, (203) 348-1070 (na- 
varatnact.com). Open daily. Experts’ Pick—Best Indian, 
Best Vegetarian/Vegan. L D $$ 


Ondine - French The menu might include duck foie 
gras with rhubarb-and-fig compote, whole Dover sole 
or monkfish with wild mushrooms, tomato and lentils. 
e 69 Pembroke Rd. (Rte. 37), Danbury, (203) 746-4900 
(ondinerestaurant.com). Closed Mon.-Tues. Experts’ 
Pick—Best French. D SB, $$$, WA [K**% 4/13] 


Pane e Bene - /talian A cozy, unassuming place to 
enjoy Italian specialties such as calamari fritti and gnoc- 
chetti verdi al tartufo—petite green gnocchi in a black 
truffle cream sauce. « 1620 Post Rd. E., Westport, (203) 
292-9584 (paneebene.com). Closed Mon. L (Tues.-Fri.) 
D, $$ [&* 3/12] 


Pink Sumo Sushi & Sake Café - New Ameri- 
can World-class sushi—made with only the highest- 
quality ingredients and freshest seafood—in a lively, 
upscale atmosphere. « 4 Church La., Westport, (203) 
557-8080 (pinksumoct.com). Open daily. L D, $$ 


Rebeccas - New American Signature dishes include 
foie gras dumpling in black truffle broth and crispy 
black sea bass with artichoke-heart ravioli. Wine Specta- 
tor Award of Excellence. « 265 Glenville Rd., Greenwich, 
(203) 532-9270. Closed Mon. Experts’ Pick—Best Over- 
all, Best American. L (Tues.-Fri.) D, $$$, WA 


The Red Barn Restaurant - Continental Certified 
Angus beef steaks and cold-water lobster tails top the 
menu at this rustic landmark. e« 292 Wilton Rd., West- 
port, (203) 222-9549 (redbarnrestaurant.com). Open 
daily. L D SB, $$$ 


The Red Hen New American Exceptional dishes pre- 
pared from local, organic ingredients—salad Nicoise, T- 
bone steak, catch of the day—feed the body and comfort 
the soul. « 1595 Post Rd. E., Westport, (203) 293-4113 
(westportinn.com). Open daily. B L D SB, $$, WA 


The Restaurant at Rowayton Seafood - Seafood 
Yellowfin tuna sashimi flatbread, seafood stew and 
grilled swordfish bruschetta are among the more unusu- 
al selections here. ¢ 89 Rowayton Ave., Rowayton, (203) 
866-4488 (rowaytonseafood.com). Open daily. Experts’ 
Pick—Best Seafood. L D LS SB, $$, WA 


Rive Bistro « French Eric Sierra’s sparkling new bistro 
on the Saugatuck River serves up the classics—steak 
frites, moules Provencal, croque monsieur, frisée aux 
lardons and tarte tatin. e 299 Riverside Ave., Westport, 
(203) 557-8049 (rivebistro.com). Open Daily. L D SB, $$ 
WA [*&*&* 7/13] 


Rizzuto’s Wood-Fired Kitchen & Bar- /talian Feature 
real Neapolitan pizza, house-made pasta, artisan breads 
and an antipasto bar, all in a lively atmosphere. « 1980 W. 
Main St., Stamford, (203) 324-5900; 540 Riverside Ave., 
Westport, (203) 221-1002 (rizzutos.com). Open daily. 
Experts’ Pick—Best for Families. L D SB, $$, WA 


Roberto’s Restaurant - Classic Italian A friendly 
place for zuppa di pesce, veal portobello and orechiette 
alla Frosinone. ¢ 505 Main St., Monroe, (203) 268-5723 
(robertosmonroe.com). Open daily. L (Sun.) D, $$, WA 


Sal e Pepe Contemporary Italian Bistro - North- 
ern Italian Offers superb cuisine with a contemporary 
flair, from fresh pastas and sauces to unique specials and 
classics with a modern twist. « 97 South Main St., New- 
town, (203) 426-0805 (salepeperestaurant.com). Open 
daily. L D, $$, WA [K** 8/10] 


Stonehenge - American Enjoy dining in grand style 
with a menu featuring old favorites simply prepared: 
veal Marsala, seared sea scallp and Gorgonzola-crusted 
New York strip steak. « 35 Stonehenge Rd., Ridgefield, 
(203) 438-6511 (stonehengeinn-ct.com). Closed Sun.- 
Mon. D, $$$, WA [%&* 2/12] 


Tappo - /talian Authentic Italian fare is on offer here, 
with dishes like carpaccio di manza, penne with sea- 
food and tonno alla Siciliana, along with excellent 
pizza. « 51 Bank St., Stamford, (203) 588-9670 (tap- 
porestaurant.com). Open daily. L D, $$, WA [** 3/11] 


Thomas Henkelmann - French A refined four-star 
beauty featuring top-quality ingredients and inspired 
combinations, such as seared yellowfin tuna with man- 
go-pineapple chutney and loin of rabbit with foie gras. 
Wine Spectator Award of Excellence. « 420 Field Point 
Rd., Greenwich, (203) 869-7500 (thomas-henkelmann. 
com). Closed Sun.-Mon. Experts’ Pick—Best Overall, 
Best French, Most Romantic, Best Service. L (Tues.-Fri.) 
D, $$$, WA [dee 12/13] 


Valencia Luncheria - Latin American Chef Michael 
Young serves creative and delicious South American- 
inspired dishes, from arepas to plantain-encrusted 
tilapia. ¢ 154 Main St., Norwalk, (203) 846-8009 (va- 
lencialuncheria.com). Open daily. Experts’ Pick—Best 
Breakfast, Best Value. B L D (Wed.-Sun.) SB, $ 


The Whelk - Seafood Chef Bill Taibe’s latest ven- 
ture is crowded, noisy, artfully casual and totally 


uncategorizable—the most sophisticated clam shack 
on the New England coast. ¢ 575 Riverside Dr., West- 
port, (203) 557-0902 (thewhelkwestport.com). Closed 
Sun.-Mon. Experts’ Pick—Best New, Best Seafood. D 
$$ [Kk *Y 6/12] 
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Abigail’s Grille and Wine Bar - American A com- 
pletely remodeled 1780 tavern blending classic charm 
with upscale casual dining. Try Gorgonzola-topped 
pork chops or cedar-plank Atlantic salmon. e 4 Hartford 
Rd., Simsbury, (860) 264-1580 (abigailsgrill.com). Open 
daily. L (Mon.-Fri.) D SB, $$, WA 


Barcelona Restaurant & Wine Bar - Spanish 
Mediterranean Barcelona's newest location in a line 
of hip, European-style restaurants. ¢ 971 Farmington 
Ave., West Hartford, (860) 218-2100 (barcelonawinebar. 
com). Open daily. Experts’ Pick—Best Appetizers. L 
(Mon.-Sat.) D LS, $$, E, WA 


Bricco Trattoria - /talian Chef Billy Grant serves sim- 
ple, fresh, delicious food, including artisan pizzas, hand- 
made pasta, filet mignon and diver sea scallops. « 124 
Hebron Ave., Glastonbury, (860) 659-0220 (billygrant. 
com). « Open daily. L D, $$, WA [K** 4/11] 


Carbone’s « /talian Authentic, gourmet Italian cuisine, 
served with Old World hospitality. Dine on lobster ri- 
sotto, grilled pork prime rib, house-made meatballs and 
Caesar salad made at your table. « 596 Franklin Ave., 
Hartford, (860) 296-9646 (carbonesct.com). Closed Sun. 
Experts’ Pick—Best Italian. L (Mon.-Fri.) D LS, $$, WA 


da Capo Brick-Oven Pizza - /talian Authentic New 
York-style pizza and generous single-portion or family- 
style entrées. Seasonal-inspired salads and delicious 
homemade desserts complete the menu. ¢ 5 East Main 
St., Old Avon Village, Avon, (860) 677-5599 (dacapores- 
taurant.com). Open daily. L D, $$, WA 


Dish ’n Dat - American This modern-day diner uses 
only the freshest ingredients to make everyday comfort- 
food classics like juicy burgers, fresh salads and frosty 
milkshakes. « 110 Albany Tpke., Canton, (860) 693-4927 
(dishbarandgrill.com). Open daily. L D LS, $$, WA 


Feng Asian Bistro « Asian Fusion Be sure to try the 
cook-your-own Kobe beef and Shanghai braised meats. 
¢ 93 Asylum St., Hartford, (860) 549-3364; 110 Albany 
Tpke., Canton, (860) 693-3364 (fengrestaurant.com). 
Open daily. Experts’ Pick—Best Asian, Best Sushi. L D, 
$$$ [*&* 5/10] 


Firebox « New American Firebox boasts a seasonal, 
Connecticut farm-inspired menu. Seared Stonington 
scallops and Connecticut farm-raised lamb are among 
the favorites. « 539 Broad St., Hartford, (860) 246-1222 
(fireboxrestaurant.com). Open daily. Experts’ Pick— 
Best Brunch. L (Mon.-Fri.) D, $$, E, WA 


Fleming’s Prime Steakhouse & Wine Bar - Ameri- 
can A premier destination for prime meats and chops, 
fresh fish and poultry, with a sophisticated wine list. « 
Blue Back Square, 44 South Main St., West Hartford, 
(860) 676-WINE (flemingssteakhouse.com). Open 
daily. Experts’ Pick—Best Steak. D, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. « 1148 New Britain 
Ave., West Hartford, (860) 236-7373, and 221 Buckland 
Hills Dr., Manchester (860) 644-73333 (pepespizzeria. 
com). Open daily. L (Mon.-Fri.) D, $, WA 


Grants Restaurant, Bar & Patisserie - Continen- 
tal A West Hartford institution serving inventive 
dishes such as braised lamb shank, pistachio-crusted 
Idaho trout and chocolate-caramel opera cake. « 977 
Farmington Ave., West Hartford, (860) 236-1930 (bil- 
lygrant.com). Open daily. Experts’ Pick—Best Desserts. 
L (Mon.-Sat.) D, $$, WA 


La Trattoria - /talian/American Enjoy seafood lin- 
guine fra diavolo and tableside Caesar salad. Banquet 
facility on premises. « Rte. 44, Canton, (860) 673-5000 
(latrattoriact.com). Open daily. L (Mon.-Fri., Sun.) D, 
$$, E (weekends), WA 


Max Downtown - American A Hartford mainstay fea- 
turing global cuisine, chophouse classics, a fine wine 
list and lighter fare in the tavern. Wine Spectator Best of 
Award of Excellence. « 185 Asylum St., Hartford, (860) 
522-2530 (maxrestaurantgroup.com). Open daily. Ex- 
perts Pick—Best American. L (Mon.-Fri.) D LS, $$$, WA 
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Max Fish Seafood A lively, upscale fish house serving 
a daily selection of fresh seafood and great steaks. The 
Shark Bar is more casual, offering lighter fare and Max 
classics in an up-tempo environment. « 110 Glastonbury 
Blvd., Glastonbury, (860) 652-3474 (maxfishct.com). 
Open daily. Experts’ Pick—Best Seafood. L (Mon.-Sat.) 
D LS, $$ 


The Mill on the River - American Pan-seared Chil- 
ean sea bass and pork chop Milanese are tops at this 
former gristmill. Wine Spectator Award of Excellence. 
e 989 Ellington Rd., South Windsor, (860) 289-7929 
(themillontheriver.com). Open daily. L (Mon.-Fri.) D 
SB, $$, WA 


Millwright’s Restaurant - American Tyler Anderson 
dazzled us for years at The Copper Beech Inn. Now, he’s 
wearing the top toque—and wowing all comers—at this 
sparkling restaurant in a 1680 gristmill. « 77 West St., 
Simsbury, (860) 651-5500 (millwrightsrestaurant.com). 
e Closed Mon.-Tues. Experts’ Pick—Best New, Best Ser- 
vice. D, $$$, WA [K*&*&*& 12/12] 


Pit Stop BBQ - Barbecue Carolina pulled pork and 
steamed cheeseburgers, plus a feast of homemade sides, 
including cole slaw, soups and chili. « 985 W. Main 
St., New Britain, (860) 229-4111. Closed Sun. Experts’ 
Pick—Best Barbecue. L, $ 


ON20 - Contemporary French/American Savor pan- 
aromic city views and sophisticated atmosphere along 
with sumptuous seasonal cuisine. Special events by re- 
quest. e 400 Columbus Blvd., 20th Floor, Hartford, (860) 
722-5161 (ontwenty.com). Closed Sat.-Sun. Experts’ 
Pick—Most Romantic. L D (Thurs.-Fri.), $$ (L) $$$ (D), E 


Republic - Gastropub Handcrafted beers, boutique 
wines, small-batch bourbons and artistic culinary cre- 
ations are all offered in a high-end pub atmosphere. « 
39 Jerome Ave., Bloomfield, (860) 216-5852 (republicct. 
com). Open daily. L (Mon.-Fri.) D LS, $$ 


Rizzuto’s Wood-Fired Kitchen & Bar + /talian Fea- 
ture Neapolitan-style pizza, house-made pasta, artisan 
breads and an antipasto bar, all in a lively atmosphere. 
e 111 Memorial Rd., Blue Back Square, West Hartford, 
(860) 232-5000 (rizzutos.com). Open daily. Experts’ 
Pick—Best for Families. L D SB, $$, WA 


Salute - /talian/American It’s like a classy party every 
night at this restaurant, where diners enjoy everything 
from traditional pasta dishes (including gluten-free 
choices) to giobatto, a robust chicken-sausage stew in 
a spicy broth served over fettucine. « 100 Trumbull St., 
Hartford, (860) 899-1350 (salutect.com). Open daily. L 
(Mon.-Sat.) D, $$, WA [** 3/12] 


Vinted Wine Bar & Kitchen - Tapas This exciting 
restaurant in Blue Back Square serves 68 wines by the 
glass along with an ambitious small-plates menu. 63 
Memorial Rd., West Hartford, (860) 206-4648 (vinted- 
winebar.com). Open daily. D, $$, WA [** 10/13] 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. e 99 Sisson Ave., Hartford, 
(860) 232-TAPS; 1274 Farmington Ave., Farmington, 
(860) 773-OPEN; 420 Queen St., Southington, (860) 
329-0032; 12 Town Line Rd., Rocky Hill, (860) 571- 
9444 (woodntap.com). Open daily. Experts’ Pick—Best 
for Families. L D LS, $, WA 


| Litchfield County | 


Adrienne - New American Featuring country ele- 
gance teamed with award-winning cuisine, the seasonal 
menus offer exciting choices such as gluten-free, vege- 
tarian, game and seafood. « 218 Kent Rd., New Milford, 
(860) 354-6001 (adriennerestaurant.com). Closed Mon. 
D (Tues.-Sat.) SB, $$, E, WA 


Arethusa al Tavolo- New American This high-flying 
country restaurant serves sparkling dishes like butter- 
poached halibut with crab paella, rack of lamb and a 
glorious reinvention of Pekin Duck, along with desserts 
made with Arethusa Farm Dairy products. 828 Bantam 
Rd., Bantam, (860) 567-0043 (arethusaaltavolo.com). 
Open Thurs.-Sun. D, $$$, WA [K**% 10/13] 


Backstage » American Located next to the Warner 
Theatre in downtown Torrington, Backstage serves ca- 
sual American fare prepared from scratch—salads and 


| 70 JANUARY 2014 connecticutmag.com 


soups, creative small plates, hand-formed Angus patties 
on house-baked rolls—and 40 beers on tap. « 84 Main 
St., Torrington, (860) 489-8900 (backstageeatdrinklive. 
com). Open daily. L D LS SB, $$, E, WA [*&* 10/11] 


Carmen Anthony’ Fishhouse - Seafood & 
Steak Carmen Anthony offers an impressive variety 
of fresh-only seafood, big Maine lobsters (up to five 
pounds) and thick Black Angus steaks. Wine Spectator 
Award of Excellence. « 757 Main St., Woodbury, (203) 
266-0011. Open daily. L D LS, $$$, E, WA 


Carole Peck’s Good News Cafe - New Ameri- 
can Chef Carole Peck offers original dishes like warm 
crab taco and chicken tagine. « 694 Main St. S., Woodbury, 
(203) 266-GOOD (good-news-cafe.com). Closed Tues. 
Experts’ Pick—Best American, Best Appetizers. L D, $$ 


Community Table - American Chef Joel Viehland 
offers a seasonal menu using only ingredients grown, 
raised or foraged within a 200-mile radius. « 223 Li- 
tchfield Tpke., Washington, (860) 868-9354 (com- 
munitytablect.com). Closed Tues.-Wed. D SB, $$, WA 
[kx 8/11] 


The Cookhouse - Barbecue “Slo-smoked” baby-back 
ribs and pulled pork are the name of the game here. e 
31 Danbury Rd. (Rte. 7), New Milford, (860) 355-4111 
(thecookhouse.com). Open daily. Experts’ Pick—Best 
Barbecue. L D, $$, WA 


da Capo Brick-Oven Pizza « /talian Enjoy authen- 
tic New York-style pizza and generous single-portion 
or family-style entrées. Seasonal-inspired salads and 
delicious homemade desserts complete the menu. « 625 
Torrington Rd., Litchfield, (860) 482-6246 (dacapo- 
restaurant.com). Open daily. L D, $$, WA 


G.W. Taverne American A Colonial-style tavern with 
a cozy bar and live music on weekends. Serves sea- 
sonal all-natural foods, including steaks and fresh sea- 
food.«20 Bee Brook Rd. (Rte.47), Washington Depot, 
(860) 868-6633 (gwtavern.com). Open daily. Experts’ 
Pick—Best Cocktails. L D LS SB, $$, WA 


The Hopkins Inn - Austrian A country inn with an 
Old World atmosphere known for wienerschnitzel, 
backhendl and fresh-caught trout. « 22 Hopkins Rd., 
Warren, (860) 868-7295. Closed Mon. Experts’ Pick— 
Best Outdoor Dining. B L (Tues.-Sat.) D, $$$ 


Infinity Bistroe American Enjoy small plates, great en- 
trées and mouth-watering desserts in a music-themed 
dining room. «20 Greenwoods Rd., Norfolk, (860) 542- 
5531 (infinityhall.com). Closed Tues. L D SB, $$, E, WA 
[** 9/10] 


John’s Café - New American A popular spot for New 
American cuisine with a Mediterranean accent: grilled 
pizzas, ricotta gnocchi and salmon with morels. Wine 
Spectator Award of Excellence. ¢ 693 Main St. S., Wood- 
bury, (203) 263-0188 (johnscafe.com). Open daily. L 
(Mon.-Sat.) D, $$, WA 


The Litchfield Saltwater Grille - Seafood An upscale 
fish house serving local fish, oysters and steaks prepared 
on a mesquite grill in an open kitchen. Wine Spectator 
Award of Excellence. e 26 Commons Dr. (Rte. 202), Litch- 
field, (860) 567-4900 (litchfieldsaltwatergrille.org). Open 
daily. L (Tues.-Sun.) D LS SB, $$, E, WA 


Longwood Country Inn - New England An award- 
winning 1789 inn, located in the scenic Litchfield Hills. 
Fine dining options include lobster bisque, seafood 
crépes and roast quail. « 1204 Main St. S., Woodbury, 
(203) 266-0800 (longwoodcountryinn.com). Closed 
Mon. L (Tues.-Sat.) D (Tues.-Sat.) SB, $$, WA 


Mayflower Inn - Continental The ever-changing 
menu features fresh, seasonal and local ingredients from 
Connecticut’s coast and countryside. « 118 Woodbury 
Rd., Washington, (860) 868-9466 (mayflowerinn.com). 
Open daily. Experts’ Pick—Most Romantic, Best Hotel 
Dining. L D, $$$, E (Fri.-Sat.), WA 


Patty’s Restaurant - American A delightful, classic 
breakfast experience with generous portions—the menu 
is influenced by season and might include treats such 
as raisin French toast or apple, walnut and cranberry 
pancakes. « 499 Bantam Rd., Litchfield, (860) 567-3335. 
Open daily. Experts’ Pick—Best Breakfast. B L $ 


The Restaurant at Winvian + French Chef Chris 
Eddy constantly changes the menu, using simple, crisp 
and seasonal ingredients accented with unusual and 


fresh findings. e 155 Alain White Rd., Morris, (860) 567- 
9600 (winvian.com). Closed Mon.-Tues. Experts’ Pick— 
Best Overall, Best Hotel Dining. L D, $$$, WA 


The Village Restaurant - American A historic pub 
and restaurant in the heart of Litchfield bustling with 
locals and tourists alike. Veal Bartalucci, Parmesan- 
and-horseradish-encrusted salmon and cheeseburgers 
top the menu. e 25 West St., Litchfield, (860) 567-8307 
(village-litchfield.com). Open daily. L D, $$ 


West Street Grill - New American An innovative 
restaurant with a star-studded clientele and menu to 
match. Serves wild fish, handmade pasta and organic 
salads. Wine Spectator Award of Excellence. « 43 West 
St., Litchfield, (860) 567-3885 (weststreetgrill.com). 
Open daily. Experts’ Pick—Best Overall, Best American, 
Best Service. L D SB, $$$, R (on weekends), WA 


The White Horse Country Pub - American Serves 
American pub favorites like burgers, ribs and seafood 
bake, along with some English ones—shepherd’s pie, 
fish-and-chips and bangers and mash. « 258 New Mil- 
ford Tpke., Washington, (860) 868-1496 (whitehorse- 
countrypub.com). Open daily. Experts’ Pick—Best Pub, 
Prime Rib. L D SB, $$, WA [** 3/10] 


The Woodland - American The wide-ranging menu 
at this country-chic outpost includes Asian spinach 
salad, steak tartare and a big, thick veal chop with 
mashed potatoes. There’s a sushi menu too. « 192 Sharon 
Rd., Lakeville, (860) 435-0578 (thewoodlandrestaurant. 
com). L D$$$ [**% 5/13] 
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Alforno + Northern Italian Known for a great selection 
of house-made ravioli, including veal osso buco with 
fresh ricotta ravioli, butternut squash ravioli and wild 
boar ravioli, as well as tagliatelle Bolognese and arugula 
chicken. « 1654 Boston Post Rd., Old Saybrook, (860) 
399-4166 (alforno.net). Open daily. L D, $$, WA 


Amici Italian Grill - /ta/ian Features a relaxed atmo- 
sphere, sophisticated decor and a menu of seafood fra 
diavolo, filet mignon and chicken Milanese. ¢ 280 Main 
St., Riverview Ctr., Middletown, (860) 346-0075 (ami- 
ciitaliangrill.com). Open daily. L (Mon.-Sat.) D, $$ 


Angelico’s Lake House - American Overlooking 
Lake Pocotopaug, Angelicos features great outside din- 
ing and a tiki hut. Try the roast prime rib, stuffed salmon 
or lobster ravioli with sautéed shrimp. « 81 North Main 
St., East Hampton, (860) 267-1276 (angelicoslakehouse. 
com). Open daily. L D LS SB, $$, E, WA 


Aspen - New American The menu at this sophisti- 
cated spot includes small plates (house-made tagliatelle, 
grilled flatbreads) and large—duck breast, rabbit, lob- 
ster pappardelle, Stonington sea scallops and more. « 2 
Main St., Old Saybrook, (860) 395-5888 (aspenct.com). 
Open daily. L (Tues.-Sun.) D, $$, WA 


Baci Grill - Modern Italian Try house specialties like 
grilled mango-and-chipotle pork loin, chicken sausage 
and broccoli rabe pasta, Guinness skirt steak and scallop 
risotto at this casual, trendy restaurant. ¢ 134 Berlin Rd., 
Cromwell, (860) 613-2224 (bacigrill.com). Open daily. 
L DLS, $$, E, WA 


Café Routier Bistro & Lounge - New American Bis- 
tro Two menus here—regional and seasonal—change 
every six weeks; dishes might include seared Bomster 
scallops, hanger steak and Mexican Seafood Paella. « 
1353 Post Rd., Westbrook, (860) 399-8700 (caferoutier. 
com). Open daily. D LS, $$, WA 


Chamard Bistro - French This sophisticated rustic bis- 
tro has a dining porch overlooking Chamard Vineyards. 
On the menu: Steak frites, cassoulet, lamb chops and 
wild steelhead trout. 115 Cow Hill Rd., Clinton, (860) 
664-0299, (chamard.com). Closed Mondays. L, D $$, 
WA [*« 6/13] 


Fresh Salt - American Drink in the glorious water 
view while savoring cioppino, merlot-braised short rib 
“osso buco” and Block Island swordfish. 2 Bridge St., 
Old Saybrook, (860) 395-2000 (saybrook.com). Open 
daily. Experts’ Pick—Best Brunch, Best Outdoor Din- 
ing. B L (Mon.-Sat.) D SB, $$$, E, WA 


Gabrielle’s ¢ New American Bistro Gabrielle's is an 
upscale bistro serving grilled tenderloin of beef, pan- 
seared scallops and pan-roasted fillet of salmon. Fea- 
tures a cozy bar with an elegant dining environment. 
e 78 Main St., Centerbook, (860) 767-2440 (gabrielles. 
net). Open daily. L (Mon.-Fri.) D SB, $$, WA 


Gelston House - American Bistro This historic res- 
taurant offers unparalleled views of the Goodspeed Op- 
era House and the Connecticut River. Entrées include 
pan-seared duck breast, filet mignon Bordelaise, surf 
and turf and lamb ragout. « 8 Main St., East Haddam, 
(860) 873-1411 (gelstonhouse.com). Closed Mon. L 
(Tues.-Sun.) D LS SB, $$, E, WA 


The Griswold Inn - American Exuding river-town 
charm, the beloved 1776 “Gris” features classic New 
England cuisine in the dining room, small plates and 50 
wines by the glass in the wine bar, and a lively taproom. 
Wine Spectator Award of Excellence. « 36 Main St., Es- 
sex, (860) 767-1776 (griswoldinn.com). Open daily. Ex- 
perts’ Pick—Best Prime Rib. L D SB, $$$, E, WA 


Hilltop BBQ - Barbecue Beer-battered onion rings, 
loaded chili, Memphis-style baby-back ribs and corn- 
meal-and-jalapefio-crusted catfish are just a few of the 
down-home choices here. « 12 Rae Palmer Rd., Moo- 
dus, (860) 873-1234 (hilltopbbqsteakhouse.com). Open 
daily. Experts’ Pick—Best Barbecue. L D, $$, WA 


Liv’s Oyster Bar « Seafood Liv’s is a stylish, small 
neighborhood restaurant housed in an old movie the- 
ater. Stonington sea scallops, wild salmon, organic 
chicken and heirloom vegetables top the menu. « 166 
Main St., Old Saybrook, (860) 395-5577 (livsoysterbar. 
com). Closed Tues. D, $$, WA 


Luce + 7Tuscan/Modern American Serving Tuscan cui- 
sine with a modern American flair, Luce is the place for 


steaks, seafood and game. e 98 Washington St., Middletown, | PepesP. 12Z.COm 
(860) 344-0222 (lucect.com). Open daily. L D LS, $$, WA . 

Lace ate ele aes ete asl arg Frank Pepe’s White Clam Pie, “Best Pizza in America,” The Daily Meal 
rant at the Copper Beech Inn has an acclaimed new in- “e . ' Ss ‘ ‘ 
fevnational’chet. Gaspar Siantic, Entrees include Maine 1 of 30 “Best Italian Restaurants in the U.S.” Travel and Leisure Magazine 


lobster salad and veal medallions with porcini mush- 2013 “Best of Connecticut,” Connecticut Magazine 
rooms. « 46 Main St., Ivoryton, (860) 767-0330 (copper- 
beechinn.com). B (daily), D (Tues.-Sun.), $$$, WA 


The Restaurant at Water’s Edge - Continen- 
tal Drink in the view of Long Island Sound as you 
savor fare like filet mignon and applewood-smoked At- 
lantic salmon. « 1525 Boston Post Rd., Westbrook, (860) 
399-5901 (watersedge-resort.com). Open daily. Experts’ 
Pick—Best Brunch. B L D SB, $$$, WA 


Restaurant L&E/French 75 Bar - French Upstairs 
youll find formal, elegant dining and a seasonal menu CON NECTICU 
while downstairs offers a more traditional bistro experi- 
ence. e 59 Main St., Chester, (860) 526-5301 (restaurant- CH Ol & E 
lande.com). Open daily. D LS, $$$, WA [*** 9/10] S 
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River Tavern - American Farm-to-table pioneer Jona- REST AURA 
than Rapp wears top toque at this town fixture decorated 
with artworks by Sol Lewitt. On the menu: made-to-or- BEST 
der guacamole, grilled Stonington swordfish, New York ae ALI AN 
strip. 23 Main St., Chester, (860) 526-9417 (rivertavern- 


restaruant.com). Open daily. L D $$ [kK *% 11/13] OST 
Six Main - Vegetarian Chef Rachel Carr creates in- 


spired vegetarian cuisine using the freshest plant-based ROMANTIC 


ingredients, featuring produce from the restaurant's au 
own farm in Old Lyme. « 6 Main St., Chester, (860) 322- ES 


4212 (sixmain.com). Open daily. D SB, $$ SERVICE 


Westbrook Lobster - Seafood Offers the freshest fish 


. 4 
A New Haven favorite. 


Amidst all of the excitement, 


possible in dishes ranging from baked stuffed lobster to BEST our food remains the main attraction: 
teriyaki-grilled salmon to seafood paella. « 346 Boston OR DINING lj a d 
Post Rd., Clinton, (860) 664-9464 (westbrooklobster. OUTDO Italian foo prepared to perfection 


com). Open daily. L D, $$, WA with emphasis on farm fresh ingredients. 


| New Haven County | 


116 Crown - American Tapas/Small Plates Dine on ; O QO ‘a | f eC 1] a S 
oysters, sliders, pizzettes and charcuterie and cheese in a 
loungelike atmosphere. The list of exciting house cocktails 
was developed by mixologist John Ginnetti. ¢ 116 Crown RES TAU RAN FT 
St., New Haven, (203) 777-3116 (116crown.com). Open 
daily. Experts’ Pick—Best Cocktails. D LS, $$, E, WA 


121 Restaurant @ OXC - American Watch the 
planes take off and land at 121, located at the Water- ; 
bury-Oxford Airport. The menu runs from great pizzas reservations 
and burgers to an eclectic mix of American favorites. « 


Closed Mon. L D, $$, E, WA 


| JANUARY 2014 CONNECTICUT 71 | 


Please call for 





| dining guide | new haven county 


Bar Bouchée - French Jean Pierre Vuillermet’s classic 
bistro has a black-and-white tile floor, pressed-tin-style 
walls and ceiling and a zinc bar. On the menu: duck 
leg confit, charcuterie and beef bourguignon. « 8 Scot- 
land Rd., Madison, (203) 318-8004. Open daily. D, $$ 
[ww wm 2/11] 


Barcelona Restaurant & Wine Bar - Spanish Medi- 
terranean A hip restaurant serving Spanish and Medi- 
terranean cuisine—including tapas, hot and cold. Wine 
Spectator Award of Excellence. « 155 Temple St., New 
Haven, (203) 848-3000 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. L D LS, $$, WA 


Bin 100 - Mediterranean Feast on delicious Medi- 
terranean cuisine elegantly served in a spacious dining 
room. « 100 Lansdale Ave., Milford, (203) 882-1400 
(bin100restaurant.com). Open daily. D SB, $$, E, WA 
[kK*«% 9/11] 


Carmen Anthony Steakhouse - Steak & Sea- 
food The place to enjoy thick Black Angus steaks and 
Maine lobsters in a clubby atmosphere. Wine Spectator 
Award of Excellence. « 496 Chase Ave., Waterbury, (203) 
757-3040; 660 State St., New Haven, (203) 773-1444 
(carmenanthony.com). Open daily. Experts’ Pick—Best 
Steak, Best Prime Rib. L D LS, $$$, WA 


The Cask Republic - Gastropub Beer is the star here, 
with 125 bottled and 53 draft beers on offer. Pair it with 
dishes like sweet-potato clam chowder, oyster sliders 
and pan-seared sea scallops. « 179 Crown St., New Ha- 
ven, (475) 238-8335 (thecaskrepublic.com). Closed Sun. 
Experts’ Pick—Best Pub. L D, $$, WA [**% 10/11] 


Claire’s Corner Copia + Vegetarian A café-style spot 
offering globe-trotting vegetarian dishes like organic- 
mushroom crépes, Bengal curry, Irish breakfast and 
Lithuanian coffee cake. « 1000 Chapel St., New Haven, 
(203) 562-3888 (clairescornercopia.com). Open daily. 
Experts’ Pick—Best Vegetarian/Vegan. B L D SB, $, WA 


Consiglio’s Restaurant - Classic Italian Family- 
owned and -run for over 70 years, Consiglio’s is known 
for classic homestyle Italian favorites like homemade ca- 
vatelli and braciole, eggplant rollatini and lasagna. « 165 
Wooster St., New Haven, (203) 865-4489 (consiglios. 
com). Open daily. L (Tues.-Fri., Sun.) D, $$ 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. « 157 Wooster St., 
New Haven, 203/865-5762 (pepespizzeria.com). Open 
daily. L (Mon.-Fri.) D, $, WA 


Geronimo Tequila Bar & Southwest Grill - South- 
western Fusion A mix of traditional Native Ameri- 
can, Mexican, Spanish and Anglo-American fare, with 
bold flavors and authentic ingredients. « 271 Crown 
St., New Haven, (203) 777-7700 (geronimobarandegrill. 
com). Open daily. Experts’ Pick—Best Cocktails. L 
(Mon.-Sat.) D, $$ [*%&* 7/13] 


Heirloom - Modern Continental Chef Carey Savona 
serves herbed gnocchi with rapini and tomatoes, and 
crab cakes with fennel and vermouth butter. ¢ The Study 
at Yale, 1157 Chapel St., New Haven, (203) 503-3919 
(studyhotels.com). Open daily. Experts’ Pick—Best 
Brunch, Best Hotel Dining. B L (Mon.-Sat.) D SB, $$, WA 


Ibiza Restaurant ¢ Contemporary Spanish This na- 
tionally acclaimed restaurant serves innovative fare such 
as grilled baby squid, roasted duck and home-salted cod- 
fish. ¢ 39 High St., New Haven, (203) 865-1933 (ibizanew- 
haven.com). Closed Sun. Experts’ Pick—Best Mexican/ 
Latin, Best Desserts, Best Service. L (Fri. only) D, $$$ 


Ibiza Tapas - Tapas Requeson cheese croquettes, sau- 
téed shrimp in garlic sauce and Spanish veal-and-pork 
meatballs are among the offerings. « 1832 Dixwell Ave., 
Hamden, (203) 909-6512 (ibizatapaswinebar.com). 
Open daily. L D, $, WA [kK**% 5/10] 


J. Christian’s - New American A smart, lively restau- 
rant and lounge in a renovated 1920s bank that takes 
no shortcuts in preparing New American cuisine with 
a Southern accent.e9 North Main St., Wallingford, 
(203) 265-6393 (jchristians.com). Closed Mon. L D, $$ 
[kw 2/11] 


La Tavola Ristorante + Classic Italian Enjoy a 
twist on classic Italian cuisine with prosciutto-wrapped 
figs, pumpkin ravioli and pepper-encrusted Ahi tuna. 
e 702 Highland Ave., Waterbury, (203) 755-2211 (la- 


| 72 JANUARY 2014 connecticutmag.com | 


tavolaristorante.com). Closed Sun. Experts’ Pick—Best 
Italian. L D, $$, WA 


Lenny & Joe’s Fish Tale » Seafood This Connecticut 
institution serves all manner of fresh seafood, from hot 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. « 501 Long Wharf Dr., New Haven, (203) 691- 
6619 (ljfishtale.com). Open daily. L D, $$, WA 


L’Orcio ¢ Contemporary Italian This upscale restaurant 
features outdoor dining and a menu of house-made pas- 
tas, grilled whole fish and steaks. « 806 State St., New Ha- 
ven, (203) 777-6670 (lorcio.com). Closed Mon. Experts’ 
Pick—Best Italian, Best Outdoor Dining. L (Fri.) D, $$ 


Miso © Japanese A stylish spot with a beautiful ambi- 
ence that serves sparkling-fresh sushi, tuna carpaccio, 
rib-eye steak and teriyaki dishes. « 15 Orange St., New 
Haven, (203) 848-6472 (misorestaurant.com). Open 
daily. Experts’ Pick—Best Asian, Best Sushi. L (Mon.- 
Sat.) D, $$, E, WA 


Miya’s » Sushi A sushi restaurant like no other, thanks 
to chef Bun Lai’s unique creations (including many veg- 
etarian items). « 68 Howe St., New Haven, (203) 777- 
9760 (miyassushi.com). Closed Sun.-Mon. Experts’ 
Choice—Best Sushi. L D, $$$, WA 


Park Central Tavern - American The dynamic weekly 
menu showcases signature entrées and classic favorites 
made with fresh New England ingredients. « 1640 Whit- 
ney Ave., Hamden, (203) 287-8887 (parkcentraltavern. 
com). Open daily. L D, $, WA 


Ristorante Luce - Classic Italian Enjoy the double- 
cut veal chops, pane cotto, risotto pescatore and daily 
fish specials. Extensive wine list. « 2987 Whitney Ave., 
Hamden, (203) 407-8000 (ristoranteluce.net). Open 
daily. L (Mon.-Fri.) D, $$ 


Roia « French/Italian This new spot in the Taft Hotel 
building evokes a golden era when romance reigned. 
On the menu: artichoke soup, chicken al mattone and 
panna cotta. 261 College St., New Haven, (203) 200- 
7045 (roiarestaurant.com). D (Wed.-Sun.) $$ WA [*%] 


Sage American Grill & Oyster Bar > American Take 
in spectacular waterfront views at historic City Point 
while enjoying fresh seafood, oysters and certified An- 
gus prime rib and steaks. Live jazz four nights a week. 
¢ 100 South Water St., New Haven, (203) 787-3466 
(sageamerican.com). Open daily. D SB, $$, E, WA 


Senor Pancho’s - Mexican A festive spot serving up ter- 
rific fresh salsa and margaritas to go with mole poblano, 
steak ranchero and fajitas. « 280 Cheshire Rd., Prospect, 
(203) 758-7788; 385 Main St. S., Southbury, (203) 262- 
6988 (senorpanchos.com). Open daily. L D SB, $, E, WA 


Swagat - Indian Don't let the size of this storefront gem 
fool you—it serves some of the best of traditional and 
contemporary South Indian cuisine around. « 215 Boston 
Post Rd., West Haven, (203) 931-0108 (swagatct.com). 
Closed Sun. Experts’ Pick—Best Indian. L (Sat.) D, $$ 


Thali Regional Cuisine of India - Indian Chic, ex- 
otic and fun. Thali dinners include Konkan crab, lamb 
chops and Andhra chicken curry. « 4 Orange St., New 
Haven, (203) 777-1177 (thali.com). Open daily. Experts’ 
Pick—Best Indian. L D SB, $$, WA 


The Union League Café - French Reminiscent of a 
Paris brasserie, with a seasonal menu of contemporary 
French cuisine. Wine Spectator Award of Excellence. « 
1032 Chapel St., New Haven, (203) 562-4299 (union- 
leaguecafe.com). Closed Sun. Experts’ Pick—Best Over- 
all, Best French, Most Romantic, Best Desserts, Best 
Service. L (Mon.-Fri.) D, $$$, WA 


Waterhouse Oyster Bar & Bistro - Seafood This 
Arturo Franco-Camacho eatery offers sparkling 
seafood in a_ kick-off-your-shoes-and-party atmo- 
sphere. ¢ 1209 Main St., Branford (860) 208-0423 (wa- 
terhouseoysterbar.com). « Closed Sun.-Mon. Experts’ 
Pick—Best New, Best Seafood. D, $$, WA [kK %&*&* 12/12] 


The Wharf - New American This great spot at the 
Madison Beach Hotel serves up steak tartare, cioppino 
and grilled Berkshire pork chop with roasted fennel— 
with a side of water views. « 94 West Wharf Rd., Madi- 
son, (203) 350-0014 (madisonbeachhotel.com). Open 
daily. B, L (Mon.-Sat.), D. $$$, WA [** 9/12] 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. ¢ 311 Boston Post Rd., Or- 
ange, (203) 799-9663; 970 N. Colony Rd., Wallingford, 
(203) 265-9663 (woodntap.com). Open daily. Experts’ 
Pick—Best for Families. L D LS, $, WA 


Zinc « New American Across from the historic New 
Haven green, Zinc offers an innovative farm-to-table 
menu that celebrates the surrounding community. Wine 
Spectator Award of Excellence. « 964 Chapel St., New 
Haven, (203) 624-0507 (zincfood.com). Open daily. Ex- 
perts’ Pick—Best Appetizers. L (Tues.-Fri.) D, $$ 
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Al Dente - /talian Savor the mouthwatering flavors 
of frutti di mare, farfalle con pollo and medaglioni de 
manzo, followed up with cannoli or tiramisu. « Fox- 
woods Resort Casino, Mashantucket, (800) Foxwoods 
(foxwoods.com). Open daily. D, $$$, E, WA 


Alta Strada - /talian The menu is filled with favorites 
like chittara with spicy lobster and fresh peas and grilled 
lamb chops with asparagus, potato and pickled onion 
salad. e MGM Grand at Foxwoods, 240 MGM Grand 
Dr., Mashantucket, (860) 312-2582 (altastradarestau- 
rant.com). Open daily. L D, $$$ 


Ballo Italian Restaurant & Social Club - /talian A 
sumptuous new restaurant inspired by the magnificent 
12th-century Abbey of San Galgano in Siena. On the 
menu: pizza and pasta, striped bass and veal porter- 
house. « Mohegan Sun, Uncasville, (860) 862-1100 (bal- 
loitalian.com). L D, $$, WA [** 11/12] 


Bar Americain - American This brasserie serves up 
Bobby Flay specialties like lobster-avocado cocktails, 
buttermilk-fried chicken with biscuits—and big-time 
glamour. « Mohegan Sun, Uncasville, (860) 862-8000 
(baramericain.com). Open daily. D, $$ [Kx *'%] 


David Burke Prime +» American An updated steak- 
house menu with dry-aged beef, as well as terrific pork, 
chicken and seafood specialties. « Foxwoods Resort 
Casino, Mashantucket, (860) 312-8753 (davidburke- 
prime.com). Open daily. Experts’ Pick—Best Prime Rib, 
Best Desserts. L D SB, $$$ [*%&*%&* 11/11] 


Flood Tide Restaurant - Continental Enjoy sweep- 
ing water views while lingering over lobster crépes and 
glazed wild salmon fillet. « The Inn at Mystic, rtes. 1 & 
27, Mystic, (860) 536-8140 (innatmystic.com). Open 
daily. B D SB, $$$, E, WA 


Flanders Fish Market & Restaurant - Sea- 
food Flanders excels at lobster bisque, fish-and-chips 
and broiled seafood. Known for its bountiful Sun. buf- 
fet, fresh seafood market and New England clambakes. 
e 22 Chesterfield Rd., East Lyme, (860) 739-8866 (flan- 
dersfish.com). Open daily. L D SB, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous clam pizza is the standout, many other 
varieties are also worth the wait. e Mohegan Sun, Uncas- 
ville, (860) 862-8888 (pepespizzeria.com). Open daily. L 
(Mon.-Fri.) D, $, WA 


Johnny’s Peking Tokyo - Asian Fusion The finest in 
Asian-fusion cuisine, including ginger duck, shrimp 
and pork Hunan-style, sushi and sashimi. Dine in or 
order online for pick-up. « 12 Coogan Blvd., Mystic, 
(860) 572-9991 (johnnysushibar.com). Open daily. L D, 
$$, WA 


Kensington’s at The Spa at Norwich Inn - Ameri- 
can A first-class restaurant serving gourmet food with 
an emphasis on natural meats, fresh, locally sourced 
produce and healthy preparations. « 607 West Thames 
St., Norwich, (860) 425-3630 (thespaatnorwichinn. 
com). Open daily. B L D SB, $$$, E, WA 


Kitchen Little - American Enjoy a panoramic view of 
the Mystic River while dining on eggs Benedict, omelets 
and other savory egg dishes at this breakfast destina- 
tion. ¢ 36 Quarry Rd., Mystic (kitchenlittle.org). Open 
daily for breakfast. Experts’ Pick—Best Breakfast. B L 
(Mon.-Fri.) SB, $ 
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Michael Jordan’s Steak House - American USDA 
prime steaks, chops and fresh seafood paired with an 
extensive wine list. e Mohegan Sun, Uncasville, (860) 
862-8600 (michaeljordansteakhouse.com). Open daily. 
D, $$$ 


Octagon - American The menu at this upscale yet 
relaxed steak house includes the signature 24-ounce 
bone-in rib eye, 14-ounce Kobe sirloin and wild 
striped bass. Wine Spectator Award of Excellence. « 
Mystic Marriott Hotel, 625 North Rd., Groton, (860) 
326-0360 (octagonsteakhouse.com). Open daily. D, 
$$$, R 


Old Lyme Inn - American On the menu at this expert- 
ly restored inn are Scottish salmon with wasabi butter, 
lamb chops with tandoor spices and exquisite desserts 
such as lemon bar tart with blackberry sauce. ¢ 85 Lyme 
St., Old Lyme, (860) 434-2600 (oldlymeinn.com). Open 
daily. L D, $$$, WA [*** 10/12] 


Oyster Club - American This popular place showcases 
food that travels the shortest distance from farm and 
sea to table, with seasonality and location determining 
the day’s dishes. « 13 Water St., Mystic, (860) 415-9266 
(oysterclubct.com). Closed Tues. Experts’ Pick—Best 
Seafood. L (Sat.) D SB, $$, WA [**% 6/12] 


Paragon + American This 24th floor aerie is Fox- 
woods’ showpiece, with a menu that showcases or- 
ganic produce and meats and a comprehensive wine 
list. Some menu highlights: crispy wild boar meatballs, 
Dover sole with buerre noir and American Wagyu 
short ribs. « Foxwoods Resort Casino, Mashantucket, 
(800) 312-3000 (foxwoods.com). Closed Mon.-Tues. 
D, $$$, WA 


The Recovery Room Restaurant - American ‘This is 
the place for designer pizzas, chopped salads and pasta 
dishes. Full bar. « 445 Ocean Ave., New London, (860) 
443-2619 (therecoveryroomnl.com). Open daily. Ex- 
perts’ Pick—Best Value. L D, $$, WA 


S&P Oyster Co. - Seafood Serving traditional New 
England seafood with a South American flair. Enjoy 
oysters on the half shell, PEI mussels, fresh cuts of fish 
and Creekstone Farms steaks grilled over hard woods. 
e 1 Holmes St., Mystic, (860) 536-2674 (sp-oyster. 
com). Open daily. L D, $$, WA 


Shrine - Asian Fusion A restaurant that serves 
an array of alluring dishes with Vietnamese, Thai 
and Japanese influences—and one of the state’s hot- 
test night spots. e MGM Grand at Foxwoods, (860) 
312-8888 (shrinemgmfoxwoods.com). Open daily. 
Experts’ Pick—Best Asian, Best Cocktails (Scorpion 
Bar). D,$$ 
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Altnaveigh Inn & Restaurant - American This 
1734 farmhouse serves filet mignon with port-wine 
reduction demiglace and pan-seared tuna with onion 
marmalade. e 957 Storrs Rd., Storrs, (860) 429-4490 
(altnaveighinn.com). Closed Sun.-Mon. L (Tues.-Fri.) 
D, $$$, WA 


Asian Bistro - Asian Fusion A popular hibachi steak 
house/bar offering great Asian-fusion dishes along 
with sushi and sashimi. « 95 Storrs Rd., Mansfield, 
(860) 456-8316 (asianbistromansfield.com). Open 
daily. L D, $$, WA 


Bidwell Tavern - American The comfortable setting 
of this 1822 Coventry Village tavern—once the town 
hall—complements the prime rib, chicken wings and 24 
beers on tap. « 1260 Main St. (Rte. 31), Coventry, (860) 
742-6978. Open daily. L D LS, $$, E, WA 


The Blue Oak at the Nathan Hale Inn - Ameri- 
can On the UConn campus, enjoy honest New En- 
gland-style cuisine. The menu features regional dishes 
and lighter fare. Great wine selection. ¢ 855 Bolton Rd., 
Storrs, (860) 427-7888 (nathanhaleinn.com). Open 
daily. BLD, $$ 


Rein’s New York Style Deli-Restaurant - Ameri- 
can A bright and bustling New York-style Jewish deli 
serving everything from challah French toast and po- 
tato pancakes to pastrami Reubens and cheese blintzes. 
¢ 435 Hartford Tpke., Vernon, (860) 875-1344 (reinsdeli. 
com). Open daily. B L D LS SB, $, WA 
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5 Foxwoods Resort Casino 


foxwoods.com 


c4 The Hermitage Club 


hermitageclub.com 


60 Mohegan Sun 


mohegansun.com 


| dining guide | tolland county 


Trattoria da Lepri + /talian This family-owned and 
-run eatery prepares dishes from scratch with local in- 
gredients. On the menu: rigatoni Bolognese, veal scal- 
lopini Marsala and crabmeat-stuffed shrimp. « 89 West 
Rd., Ellington, (860) 875-1111 (trattoriadalepri.com). 
Closed Sun.-Mon. D, $$, WA 


The Willows - American This suave boite in the 
newly renovated DoubleTree Hotel is helmed by 
Connecticut culinary genius Leo Bushey III. On the 
meu: vanilla-poached lobster pot-au-feu and pork 
tenderloin roulade with arugula, spinach and sun- 
dried fruit. e 42 Century Dr., Bristol, (860) 589-7766, 
(doubletree-bristol.com). Open daily 5 to 10. D, $$$, 
WA [4% 8/13] 


Wood-n-Tap - American A hip, fun spot for the whole 
family also known for great burgers and great beer. 
You'll also love the pizza, pasta, salads and sandwiches. 
¢ 236 Hartford Tpke., Vernon, (860) 872-6700 (woodn- 
tap.com). Open daily. Experts’ Pick—Best for Families. 
L DLS, $, WA 


| Windham County 


85 Main - New American There's something for ev- 
erybody at this Main Street fixture: from sushi to duck- 
liver paté, pulled-pork barbecue to wild-mushroom 
ravioli. e 85 Main St., Putnam, (860) 928-1660, (85main. 
com) Open daily. L D LS, $$, WA [** 5/12] 





Fiesta Cinco De Mayo © Mexican A festive spot of- 
fering pollo salsa verde, carne asada and great guacamo- 
le. ¢ 1228 Main St., Willimantic, (860) 423-9524. Open 
daily. L D, $$, WA 


The Fireside Tavern at Sharpe Hill - Ameri- 
can Wood-grilled dishes—Creole shrimp, Delmonico 
steak and sea bass—top the menu here. « 108 Wade Rd., 
Pomfret, (860) 974-3549 (sharpe hill.com). Open year- 
round. Closed Mon.-Thurs. Experts’ Pick—Best Out- 
door Dining. L (Sat.-Sun.) D (Fri.-Sat.), $$$ 


Hank’s Restaurant - American A family place serv- 
ing home-style chowders, lobster salad rolls and prime 
rib. « 416 Providence Rd., Brooklyn, (860) 774-6071 
(hanksrestaurant.com). Open daily. L D, $$ 


The Inn at Woodstock Hill »- American The menu 
at this historic estate includes shrimp-and-sea-scallop 
stir-fry, fontina-stuffed veal tenderloin Serrano and 
Long Island duckling a lorange. e 94 Plaine Hill Rd., 
Woodstock, (860) 928-0528 (woodstockhill.com). 
Open daily. L (Thurs.-Sat.) D SB, $$$, WA [k** 
6/13] 


J.D. Cooper’s - American A sports pub with walls of 
sports memorabilia and 125 entrées, from prime rib 
to fajitas to fresh fish. « 146 Park Rd., Putnam, (860) 
928-0501. Open daily. L D, $, E (Sat.), WA 


The Mansion at Bald Hill - American The menu 
features New Zealand rack of lamb, pan-seared diver 
scallops with house spaetzle, jumbo ravioli Floren- 
tine and a 16-ounce “Cowboy” rib eye. « 29 Plaine 
Hill Rd., South Woodstock, (860) 974-3456 (man- 
sionatbaldhill.com). Closed Mon. D, $$$, WA 
[k*x% 6/10] 


Thai Basil - Thai/Japanese Favorite dishes in- 
clude Drunken Noodles, General Thai chicken, Thai 
Basil Farm and pad Thai, as well as Japanese hibachi 
steak and seafood dishes. e 187 North St., Danielson, 
(860) 774-1986 (thaibasilct.com). Open daily. L D, 
$, WA 


The Vanilla Bean Café - American A homey res- 
taurant beloved for its homemade soups, award-win- 
ning chili, mac & cheese and vegetarian dishes. For 
dessert: tiramisu, creme brilée cheesecake and lots 
more. e Rtes. 44, 169 & 97, Pomfret, (860) 928-1562 
(thevanillabeancafe.com). Open daily. B L D (Wed.- 
Sun.), $$, E, WA 


Willimantic Brewing Co./Main Street Café - Brew 
Pub In a historic U.S. Post Office building, beers are 
brewed in full view of diners. Try the ale-steamed mus- 
sels. © 967 Main St., Willimantic, (860) 423-6777 (wil- 
librew.com). Open daily. Experts’ Pick—Best Pub. L 
(Tues.-Sun.) D, $$, WA | 





Did you miss someone? 
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It’s never too late to give the 
gift that lasts all year. 
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Give your 

ic lanlinvare tale 

friends 12 
issues of “the 
magazine 
Connecticut 
lives by”. 


To subscribe, return the card in this issue, 
order online at connecticutmag.com 
or call 800-974-2001. 


CONNECTICUT 


MA GA ZINE 


connecticutmag.com 
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FURNITURE REPAIR & RESTORATION. 
Chairs Re-Caned, Re-Rushed, Re- 
Upholstered, Re-Glued. Complete 
Wicker/Rattan Repairs & Restorations. 
All furniture professionally Stripped, 
Refinished, Restored & Repaired. Expert 
furniture decorating and _ painting. 
90 years in business. H.H. PERKINS 
Company. Call (203) 787-1123 
370 State Street, North Haven, CT 06473 
www.hhperkins.com 
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exceptional large-family compound. $1 


401-466-5958 


info@oldtowninnbi.com 
www.oldtowninnbi.com 


Recapture the ~ 
Beauty of You Our; 
Old Wood 
Windows — 


eRestored *Double-Paned *Weather Stripped * Energy Efficient 
WHY THROW OUT A WINDOW BETTER THAN YOU CAN BUY? 


Save the beauty of your 
original windows and improve 
energy efficiency with our BI-GLASS 
conversion process-and it of CONNECTICUT... 
costs less than quality wood 

replacement windows. FREE ESTIMATE 
888.966.3937 ¢ www.ct-bi-glass.com 


Have The Best Of Both Worlds! 
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pour 7 Installed 


Natspecli (eve! 


Save Your Historic Windows with 
High-Tech Interior Storm Windows 


10 Minute Install / 10 Seconds In/ 10 Seconds Out 
Inn erglass® Window Systems, LLC 


The Compression-Fit Advantage 


stormwindows.com ¢ 800.743.6207 











STOP STREET NOISE with custom glass 


interior storm windows, residential and 
commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 


10-guest room inn in near-perfect condition, set on 2.37 beautifully 
landscaped acres. Highly-rated, turnkey operation. Three bedroom, two 
bathroom owner/manager’s apartment. 








Staff quarters. Would also make an 
,950,000. 


THE OLD TOWN INN 


508 Old Town Road 
Block Island, RI 02807 











in Connecticut 
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> $2.75 per word, 15 word minimum. All 

pereante words and phone numbers count as two 
words. Black and white display advertisements 
begin at $175 per inch; color display ads begin at 
$200 per inch. 
FREQUENCY DISCOUNTS 

12 months = 20% discount 

6 months = 15% discount 

3 months = 10% discount 


: All advertisements are sold ona 
eee basis. Acceptable forms of payment 
are: Check, Money Order, Visa, MasterCard, and 
American eds 


DEADLINES: Materials should be received by the 
25th of the ae month preceding the issue 
whe calles January 25 for March) 
ADDRESS CORRESPONDENCE 
David Martin: Classified euler Department 
Connecticut Magazine 
AO Sargent Drive, New Haven, CT 06511 
Phone: (800) 974-2001 
Fax: (203) 789-5255 
Email: dmartin@connecticutmag.com 
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THE FAITH MIDDLETON FOOD SCHMOOZE 
Wednesday, February 12 at 6 p.m. 


The Society Room | Hartford, CT 


LM 





Join award-winning WNPR interviewer Faith Middleton and 
some of Connecticut’s finest culinary masterminds for an 
enchanted evening of luscious foods, fine wines, live music 
and dancing at the 5th Annual Heart to Heart event! 


' | Dine by candlelight and dance the night away with someone 
' you love while supporting WNPR. 


| / Tickets are $90 per person and are limited. 


For reservations or more information, contact Katie Ginther at 
kginther@wnpr.org or call 860.275.7540. 


Chefs will include: 
| ° Jeffrey Lizotte | ON20 


e Jason Sobocinski | Caseus era 
Brad Stabinsky | Chamard Vineyards ooking s gift? 
Stefan Drago | Belle Terrace Valentine > today! 
Chris Prosperi | Metro Bis Register 


David Sellers | Max Fish 
Jeffrey Crawford | Jordan Caterers 


Live Music Under the Direction of 
Alex Nakhimovsky & Orchestra 
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CONNECTICUT PUBLIC BROADCASTING NETWORK 


1.2014 


CPTV | WNPR | CPBN.ORG 


THE STAGE IS SET FOR A STELLAR LINEUP civ 


UF MASTERPIECE DRAMAS UN CPIV See Se 











“Sherlock, Season 3 Premieres on Sunday, January 19 at 10 p.m. 








A new year is upon us, and for all of us at the 
Connecticut Public Broadcasting Network, 
2014 is off to an exciting start. We are ready- 
ing ourselves for the season premieres of two 
of our most beloved Masterpiece programs: 
“Sherlock” and (at long last!) “Downton Abbey." 
Both of these highly anticipated premieres will 
be airing in January on CPTV, and we can't 
wait. 





However, we are equally excited to be featuring a new Thursday 
night lineup that includes two popular CPTV Original programs: Al/ 
Things Connecticut and Connecticut's Cultural Treasures. 


Tune in Thursdays at 8 p.m. beginning on January 23 as Al/ Things 
Connecticut returns with fascinating explorations of the people, 
destinations and things that make the Nutmeg State such a unique 
place to live, visit and explore. Then, stay tuned at 8:30 for new 
half-hour editions of Connecticut's Cultural Treasures. These epi- 
sodes are made up of a collection of segments, each exploring a 
different historically significant place in Connecticut. Hosted by Ed 
Wierzbicki, these new editions include some of our viewers' favorite 
segments, as well as some brand-new ones! Don't miss Al/ Things 
Connecticut and Connecticut's Cultural Treasures airing Thursday 
nights, with repeats airing Saturdays at 10:30 a.m. and Sundays at 
12:30 p.m. 


Finally, we are thrilled to announce that episodes and clips from 
many PBS and CPTV programs are now available on Apple TV. 
Users can access episodes of PBS series like American Masters, 
Frontline and Masterpiece, but they can also personalize their expe- 
rience by creating a profile and identifying CPTV as their local PBS 
Station. This will provide them access to their favorite CPTV Original 
programs! It's all part of our commitment to giving CPTV viewers 
the content they want on an on-demand basis. For more informa- 
tion, visit pbs.org/appletv. 


Of course, none of this would be possible without you, our mem- 
bers. Thank you, and best wishes for a happy, healthy new year to 
you and your loved ones. 





ee 
Jerry Franklin 
President and CEO, Connecticut Public Broadcasting Network 


"What's On!" is published monthly as a supplement in Connecticut Magazine by Connecticut Public Broadcasting Network, 
1049 Asylum Avenue, Hartford, CT 06105. Connecticut Magazine, 35 Nutmeg Drive, Trumbull, CT 06611, is published 
monthly by Journal Register Company, Lower Makefield Corporate Center; 790 Township Line Road, 3rd Floor, Yardley, 

PA 19067. Editorial content for What’s On!”, the 12-page program guide devoted to CPTV and WNPR, is determined by 
Connecticut Public Broadcasting Network (CPBN), a nonprofit corporation chartered by the state of Connecticut. 


TRUSTEES: Francisco Borges/Chair; Jeffrey Hoffman/Vice Chair; Pamela Pagani/Secretary; Joyce Ahrens, Tim Bannon, Thomas 
Barnes, Bruce Bozsum, Paul Bucha, Gregory Butler, Christopher Campbell, Gayle Capozzalo, Amold Chase, Daniel Crown, Christopher 


Dadlez, Arthur Diedrick, Jerry Franklin (ex officio), Lynn Fusco, Peter Kelly, Mary McLaughlin, Thea Montanez, William Nickerson, 
George Norfleet, Jerry Plush, Faye Preston, Brian Renstrom, Rick Richter, Roger Williams, Jay Youngling, Michael Zebarth; Edith 
Bjornson, Carl Chadburn and Laura Lee Simon (Trustee Emeriti) 


COMMUNITY ADVISORY BOARD: Radha Radhakrishnan/Co-Chair, Alexia Bouckoms/Co-Chair, Tanya Shriver 
Castiglione, Tarah S. Cherry, Thomas J. Colangelo, Aaron Frankel, Henry Link, Barri R. Marks, Vivian Martinez-Rivera, 
Janet M. McCarty, Melissa Pucci, Kay Rahardjo, Meher Shulman, Kerrie Sullivan, Mike Tarselli, Ainsworth Thompson, 
Rachel Traticanti, Steven H. Werlin 
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CONNECTICUT PUBLIC 
BROADCASTING NETWORK 


On TV 

CPTV 

Hartford (WEDH) —_ Digital Channel 24.1 
Bridgeport (WEDW) Digital Channel 49.1 
Norwich (WEDN) —_ Digital Channel 53.1 
New Haven (WEDY) Digital Channel 65.1 





CPTV4U Digital Channel 24.2, 49.2, 65.2, 53.2 
CPTV SPORTS Cablevision Channel 139 

Charter Cable Channel 223 

Comcast Cable Channel 966 

Cox Cable Channel 805 

Thames Valley Cable Channel 87 
CPTV SPROUT Comcast Cable Channel 128 


Check with your cable provider for additional channel information. 


On Radio 

WNPR 

90.5 FM Hartford/New Haven 

89.1 FM Norwich/New London 

88.5 FM Stamford/Greenwich 

91.3 FM Southampton, NY 

99.5 FM Storrs 

Channel 206 HD-Norwich/New London 
Channel 213 HD-Hartford/New Haven 
Also available on 88.5 FM Fairfield, 90.1 FM Willimantic and 91.9 FM 
Springfield, MA 


Online 
CPBN.org CPTV.org WNPR.org 


Membership & Program Information 


Call: 860.275.7550 
E-mail: audiencecare@cptv.org 
Membership starts at $40 per year. 


Editorial Staff 


Editor: Emily Caswell 
Contributors: Todd Gray, Carol Sisco 


Follow us on: 


£6 


Visit CPTV.org for additional television program listings for: 
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THE BEST IN CONNECTICUT SPORTS! 





What's@ay) cptv4au 


For CPTV4U's All-Day Listings, Visit CPTV.org and Click the "Schedules" Tab. 





SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 


Globe Trekker Overheard w. Evan Nature The Truth About Money | My Generation™* Euromaxx Highlights Sara's Weeknight Meals 
smith w. Ric Edelman™ (Moyers & Co. airs Jan. 
4.11 am.-12 p.m.) 























11:30 a.m. 





Moyers & Co.* Consuelo Mack Sara's Weeknight Julia & Jacques Cooking 


WealthTrack** Meals** at Home 


Smart Travels w. Rudy | The Drexel InterView Nature & Travel smart Travels w.Rudy | Julia& Jacques Cooking | Rick Steves’ Europe Euromaxx Highlights 
Maxa Programming Maxa™ at Home *** 
Rick Steves’ Europe History Programming Foyle's War™ Last Tango in Halifax"* | Burt Wolf: Travels & Motorweek 
(Masterpiece airs Jan. 6, Traditions 
2-4 p.m.) 
Burt Wolf: Travels & History Programming Aviators 
teem ln aan 


1:30 pam. Just Seen It The Bletchely Circle* | Antiques Roadshow™ Roadtrip Nation 


DCI Banks Foyle's War The Ambassador 
(Masterpiece airs Jan. (Masterpiece airs Jan. 4, 
19, 2-4 p.m., and Jan. 26, DCI Banks™ Market Warriors*™ 2-4 p.m.) 
[oom 


via Travels w. Rudy 
















The Ambassador History Detectives Antiques Roadshow Last Tango in Halifax 


soem | BBC Antiques 


Roadshow** 


4: 4:00 p.m. 4:00 p.m. m. Tavis Smiley Tavis Smiley Tavis Smiley Tavis Smiley Tavis Smiley Nature 


4:30 pam. Charlie Rose Charlie Rose Charlie Rose** Charlie Rose Charlie Rose 
5:00 p.m. NewsHour Weekend NewsHour Weekend 









Moyers & Co.” Motorweek Asia Biz Forecast Euromaxx Highlights™ | Out of Ireland The Truth About Money | Tavis Smiley 
chrl Rose—The Week 


w. Ric Edelman (Krakatoa airs Jan. 4, 
5:30-7 p.m.) 





airs Jan. 5, 5:30-6 p.m.) 


6:00 p.m. —_| Foyle’s War PBS NewsHour PBS NewsHour PBS NewsHour™ PBS NewsHour PBS NewsHour 
7:00 p.m. —_| Antiques Roadshow Wild Photo Adventures | Burt Wolf: Travels & Smart Travels w.Rudy | Theater Talk Just Seen It 
(Live From Lincoln Traditions Maxa™ 
Center airs Jan. 5, 
7:30 p.m. —_| 7-8:30 p.m) Smart Travels w. Rudy | The Travel Detective Rick Steves' Europe” | Just Seen It Jonathan Bird's Blue 
Maxa World 


8:00 p.m Sunday Night Music Last Tango in Halifax Wednesday Night Thursday Night 

Programming History Programming | Independent Films & 
8:30 p.m Documentaries 
9:00 p.m 












Saturday Night Mystery 
Programming 














Monday Night Nature & | The Bletchely Circle 
Travel Programming 


Friday Night Science 
Programming 






10:00 p.m The Ambassador 


Woodsongs Charlie Rose Charlie Rose Charlie Rose™ Charlie Rose Charlie Rose 


“On Jan. 10, Moyers & Co. will ele from an hour-long to a half-hour format. All episodes of the "On Jan. 2, Growing Bolderwill air from 11 to 11:30 a.m.; My Generation will air from 
show airing after Jan. 10 will be a half-hour long. On Jan. 6, it will air from 11:30 a.m. to 12:30 p.m. 11:30 a.m. to 12 p.m.; and Masterpiece will si “hom 12 to 4 p.m. 





“On Jan. 1, special holiday programming will air, including a marathon of Antiques Roadshow from 
9 a.m. to 1 0 m.: Pioneers of Television from 1 to 3 p.m.; and comedy specials from 3 p.m. to 12 a.m. 





PROGRAM PICKS FROM CPTV’S LINEUP OF SERVICES 
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January Highlights 
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* Boys and Girls High School 
Basketball, including LIVE Friday 
night games 


“Boys High School Ice Hockey 


*PLUS, episodes of the weekly CPTV 
Sports talk show Beyond the Beat 





cptv 


(Check local listings for channel information.) 


American Masters — "Salinger" 
Tuesday, January 21 at 9 p.m. 


American Masters 200th film fea- 
tures never-before-seen film footage 
and interviews with members of J.D. 
Salinger’s (pictured) inner circle who 
have never spoken on the record 
before. Plus, Philip Seymour Hoffman, 
Edward Norton, Tom Wolfe and others 
discuss the author's influence on their 
work and the broader culture. 


Antiques Roadshow, Season 18 
Mondays at 8 p.m. beginning 
January 6 


Antiques Roadshow’s 18th season 
features 35 new hours of discovering 
America's hidden treasures. This sea- 
son's journey begins in Boise, Idaho, 
ends in Knoxville, Tennessee, and 


cptv4u 


The Ambassador 
Tuesdays at 10 p.m. beginning 
January 7 


This powerful six-part drama, created by 
writer Russell Lewis (/nspector Morse, 
Sharpe), follows Ambassador Harriet 
Smith (Pauline Collins, pictured), who 
holds one of Britain's most coveted 
Embassy posts. However, her job takes 
her into a dangerous world far removed 
1ice)anm\at=meve\e: ¢r=1] Oy=|gl(o1sme) mm Blo) nV alate 
Street. 


Frontline — "The Long Walk of 


Nelson Mandela" 
Thursday, January 9 at 8 p.m. 


OU al cmlajtiaarel(cm ele)atr-lime)mtalomrcl(om Nicole 
N/FeTale(=\fosy.¢e)(e)eocomtalomaal-lamel>valiare 

the myth. The film probes Mandela's 
NiceMialcolele lam lalcmialtiaatsitcmnsvece)|(-\ele)ats 
of friends, political allies, adversaries 


and the high school and college 


includes stops in a number of cities in and his fellow prisoners and jailers on 
sports preview show GameTime 


between, each of which has its own Robben Island, where he spent 18 
story to tell! years. 








dWKids 


Helpful Tips for Choosing Kids Apps 





‘ Martha Speaks Thomas + Friends 
In a recent survey of parents released by PBS Kids, —— 
nearly 7 in 10 parents said that they purchase or plan a: Arthur 
to purchase apps for their children. With the explosion in mobile media use Wild Kracts 


among kids, here are some tips from PBS Kids about selecting apps for them: | 
Curious George ; Caillou 


The Cat in the Hat Cuper Why! 
Peg + Cat ; Dinosaur Train 


Daniel Tiger's 
Neighborhood 


1. Think about what the child is passionate about: Look for content that builds 
on his or her excitement. Media should engage kids and spark their curiosity. 


2. Distinguish what is truly educational: Consider whether the app's content is 
curriculum and research-based. Mobile platforms can amplify learning gains. 


Dinosaur Train Peg + Cat 

The Cat in the Hat 
Curious George 
Neighborhood ; Arthur 


Cuper Why! : Word Girl 


3. Develop a family media plan: A balanced media diet includes setting limits. 


Cesame Street 
Parents can keep this in mind, too, as kids often model their parents’ behavior. 


Daniel Tiger's 
4, Play together: For kids 2 and up, apps are an opportunity to explore with 
children. Talking with kids about the game or activity offers the opportunity to 
bond and identify teachable moments. 


5. Avoid apps that try to sell: Select apps from trusted, reliable sources, and Cid the ¢cience Kid 539 


make sure that they are not trying to market to children. 


Wild Kratts 


= 


Bi The pa Kids App Presented by 
on Big Y® World Class Markets © 





The CPTV Kids App, featuring activities, videos, read-along books and more, 
is available now at the App Store. For more information, visit 
www.cpbn.org/ruckus-cptvkids-app. 
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The Brits Are Back... 


“Downton Abbey,” Season 4, Premieres on 
CPTV on Sunday, January 5 at 9 p.m. 


“Sherlock,” Season 3, Premieres on CPTV 
on Sunday, January 19 at 10 p.m. 


With a new year comes a new season of the most- 
watched drama in PBS history: “Downton Abbey.” The 
fourth season of the Masterpiece Classic series will air 
on CPTV Sundays at 9 p.m. beginning on January 5. 


Written and created by Julian Fellowes, “Downton Ab- 
bey,” a Carnival Films/Masterpiece co-production, has 
already accumulated numerous accolades, including 
nine Emmys®, two Golden Globes® and a Screen Actors 
Guild Award® for the ensemble cast. 


The drama enters its fourth season with the world wait- 
ing to learn how the characters will deal with a shocking 
tragedy. All who tuned in last season know that Matthew 
Crawley — heir to Downton Abbey, husband to Lady 
Mary and new father to a baby boy — lies dead next to 
his overturned roadster. On top of this, the family is still 
grieving over the death of Sybil, Mary’s youngest sister. 
Season 4 begins six months after Matthew's accident, 
and although it is the 1920s, Britain still observes mourn- 
ing rituals that are almost Victorian in their solemnity. 


Nonetheless, the Crawleys are beginning to snap out of 
it: Robert, Lord Grantham (Hugh Bonneville), must man- 
age the estate without his son-in-law; Cora, Countess of 
Grantham (Elizabeth McGovern), faces a staffing crisis; 
Violet (Dame Maggie Smith) knows how to recoup her 
composure quickly; Isobel (Penelope Wilton) may never 
recover; Edith (Laura Carmichael) tempts scandal with a 
new beau; and Mary (Michelle Dockery) finds herself the 
most desirable widow in Yorkshire. 


‘ ¢ 
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Meanwhile, the servants must pick up, buck up and get 
on with it; with new arrivals, rivalries and betrayals going 
on among the downstairs staff, life always goes on at 
Downton Abbey. Fans old and new will not want to miss 
a moment of this new season, which will also feature 
returning guest star Shirley MacLaine as Cora's mother, 
Martha Levinson, as well as new characters, including 
Paul Giamatti as Cora’s playboy brother, Harold, and 
Gary Carr as jazz singer Jack Ross. 


Also returning in January is the popular Masterpiece 
Mystery! series “Sherlock.” The third season, including 
three thrilling new mysteries, will air Sundays at 10 p.m. 
beginning on January 19. 


Benedict Cumberbatch returns as the world-famous 
sleuth, and Martin Freeman returns as his loyal ally, 
John Watson. As in previous seasons, titles for the three 
episodes are each pegged to a classic Sherlock Holmes 
title by Sir Arthur Conan Doyle — delightfully and wit- 
tily updated, of course. The titles featured in Season 3 
include “The Empty Hearse,” “The Sign of Three” and 
“His Last Vow.” 


Created by Steven Moffat (Doctor Who) and Mark Gatiss 
(Game of Thrones), "Sherlock" is Emmy®- and Golden 
Globe®-nominated, and the winner of a Peabody Award. 
Season 3 is a Hartswood Films and BBC Wales produc- 
tion for BBC One, in coproduction with Masterpiece. 
Nearly 11 million viewers tuned into the series' second 
season, which ended with a shocking cliffhanger. To see 
what happens next, don’t miss the Season 3 premiere! 


And to get "caught up" with "Sherlock" before the new 
season begins, tune in Friday nights at 10 starting on 
January 3 for repeat broadcasts of Season 2 episodes. 
Additionally, on Wednesday, January 1, starting at 11 
a.m., CPTV will air a marathon of episodes from the first 
two seasons "Sherlock." 





Primetime 


CPTV Early Prime 
Monday Through Friday, 
unless otherwise noted: 


6:00 pm BBC World News 


6:30 Nightly Business Report 
6:56 Connecticut First 

powered by WNPR News* 
7:00 PBS NewsHour 


*"Connecticut First" powered by 
WNPR News is a new weeknight 


newscast featuring Connecticut- 
focused news and information. 


WEDNESDAY, JANUARY 1 
8:00 





Secrets of Scotland Yard 
Sleuths reveal the secrets of what it 
takes to become a detective. 
Secrets of the Tower of 
London 

Explore England's most formidable 
aan and its bloody history. 


9:00 


10:00 
Doomsday Volcanoes 

11:00 Comet Encounter 

(12 am - 7 am: CPTV All Night) 


THURSDAY, JANUARY 2 


8:00  Dickens' Secret Lover 
Charles Dickens' clandestine rela- 
tionship with a young actress is 


explored. 


CPTV Original, CPTV National 
Production or Presentation or 


CPTV Co-production indicated in blue. 








Death in Paradise 

Inspector Morse 

Absolute Conviction A convicted 
fraudster is murdered. Part 1 of 2. 
11:00 Ask This Old House 

11:30 This Old House 

(12 am - 7 am: CPTV All Night) 


FRIDAY, JANUARY 3 


8:00 Washington Week 

8:30 Charlie Rose—The Week 

9:00 Foyle's War 
Enemy Fire | When a local manor 
house is commandeered for use as 
a burn unit, strange accidents begin 
to occur. Part 1 of 2. 

10:00 Masterpiece Mystery! 


Sherlock, Season 2: "A Scandal in 
Belgravia" Sherlock and John must 
contiscate something from a mysteri- 
ous woman named Irene Adler. 
11:30 Bluegrass Underground 
(12 am - 6:30 am: CPTV All Night) 


SATURDAY, JANUARY 4 


6:30 am PEEP and the Big Wide 
World 


7:00 Wild Baby Animal Explorers 

7:30 Thomas & Friends 

8:00 ‘Travel with Kids 

8:30 Biz Kid$ 

9:00 Hey Kids, Let's Cook! 

9:30 Lidia's Kitchen 

10:00 A Chef's Life 

10:30 Antiques Roadshow 
Phoenix, Arizona, Part2 Appraisals 
include a Chuck Close painting and 
an amethyst jewelry collection. 

11:30 This Old House Hour 

12:30 Growing a Greener World 

1:00 Garden Smart 

1:30 A Moveable Feast 

2:00 America's Test Kitchen 

2:30 Cook's Country Kitchen 

3:00 Martha Stewart's Cooking 
School 

3:30 Martha Bakes 

4:00 __—_ Essential Pepin 

4:30 Simply Ming 





Chasing Shackleton 
Airs Wednesdays, January 8, 15 and 22 
at 10 p.m. 


This three-part series follows a modern 
expedition that recreates Sir Ernest 
Shackleton’s 1914 Antarctic expedition. 
When his ship was crushed by ice and 
sank, Shackleton’s leadership saved the 
lives of 27 men stranded for more than 
500 days. Now, a crew of explorers trav- 
eling in a replica of the original explor- 
ers’ lifeboat sets out with only the tools 
and supplies Shackleton’s team used. 


5:00 _ ‘The Victory Garden 
5:30 —s—~wP. Allen Smith's Garden Home 
6:00 Hometime 
6:30 Ask This Old House 
7:00 This Old House 
7:30 Born to Royalty 
Learn what kind of life lies ahead for 
the great-grandchild of Elizabeth II. 
9:00 Doc Martin 
Better the Devil 
9:50 Doc Martin 
Uneasy Lies the Head 
10:35 The Windsors 


This film examines why the English 
Royal Family continues to capture the 
world's imagination. 


(12 am - 6:30 am: CPTV All Night) 


Announcing Another Connecticut First! 





CONNECTICUT 


FIRST 


Watch CPTV weeknights at 6:56 p.m. for 
award-winning journalism from 
WNPR News. 


Featuring the most important news stories 
from around the state, be the first to 
discover the news you need to know. 


—-WNnpmews 


CBE non 
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Companionse¢gHomemakers 


Home care for older adults. 





OQ» 


SUNDAY, JANUARY 5 


6:30 am Angelina Ballerina: The Next 


7:00 
7:30 


8:00 
8:30 
9:00 
9:30 
10:00 


11:00 
11:30 
12:00 
12:30 
1:00 


2:00 


3:30 
4:00 
4:30 
5:00 
5:30 
6:00 


6:50 
8:00 


9:00 


11:00 


Steps 

Curious George 

The Cat in the Hat Knows a Lot 
About That! 

Signing Time 

Sci Girls 

The Open Mind 

Religion & Ethics Newsweekly 
Frontline 

The Retirement Gamble 

Consuelo Mack WealthTrack 
To the Contrary 

The McLaughlin Group 

Charlie Rose—The Week 
Secrets of Scotland Yard 

(See January 1 at 8 p.m.) 
Masterpiece Mystery! 

Sherlock, Season 2: "A Scandal in 
Belgravia" (See January 3 at 10 


p.m. 
American Woodshop 

Rough Cut 

Hometime 

Ask This Old House 

This Old House 

Doc Martin 

Better the Devil 

Doc Martin 

Uneasy Lies the Head! 

Secrets of Highclere Castle 

The manor where “Downton Abbey” 
is filmed was once the social epi- 
center of Edwardian England. Learn 
how tts many inhabitants lived. 
Masterpiece Classic 

Downton Abbey, Season 4 

Part 1 of 8. (See Feature, page 81.) 
Dickens' Secret Lover 

(See January 2 at 8 p.m.) 


(12 am - 7 am: CPTV All Night) 
MONDAY, JANUARY 6 


8:00 


9:00 


10:00 


11:30 


Antiques Roadshow 

Boise, Idaho, Part 1 Highlights 
of the Season 18 premiere include 
a first-edition Book of Mormon and 
a Madoura plate signed by Picasso. 
Antiques Roadshow 

Tulsa, Oklahoma, Part 1  Asigned 
note from Mother Theresa and a 
Winchester rifle are appraised. 

Eye on the Sixties: The Iconic 
Photography of Rowland 
Scherman 

Learn how prolific photographer 
Rowland Scherman captured the 
essence of America in the 1960s. 
Doc Martin 

Better the Devil 


(12:20 am - 7 am: CPTV All Night) 
TUESDAY, JANUARY 7 


8:00 


10:00 
11:00 


Poisoner's Handbook: 
American Experience 

In the early 20th century, New York 
City's first scientifically trained medi- 
cal examiner, Charles Norris, helped 
turn forensic chemistry into a formi- 
dable science. 

Frontline 

To Catch a Trader 

Frontline 

The Retirement Gamble 


(12 am - 7 am: CPTV All Night) 


= 


WEDNESDAY, JANUARY 8 


11:00 
11:30 


Ask This Old House 
This Old House 


8:00 Nature ~ (12 am - 7 am: CPTV All Night) 

er ou Cone Wolves & Buffalo FRIDAY, JANUARY 10 
Alien Planets Revealed! . 

8:00 Washington Week 

10:00 Chasing Shackleton 8:30 Charlie Rose—The Week 
eta) Poor ey 9:00 Foyle's War 

11:00 The Greely Expedition: Enemy Fire Part ?.of 2-1See 
American Experience 3 January 3 at 9 p.m.) 
In 1881, 25 men set sail trom ; . ee 
Newfoundland to Lady Franklin Bay 10:00 ti arancaal at Aa eeonde 
in the high Arctic. Three years later, of Baskerville" Sherlock and John 
only six returned, with a harrowing enetrate a high-security lab in 
tale of mutiny and cannibalism. ete oa ceca hour 

(12 am - 7 am: CPTV All Nighi) 11:30 Bluegrass Underground 


THURSDAY, JANUARY 9 


(12 am - 6:30 am: CPTV All Night) 


8:00 By Royal Appointment SATURDAY, JANUARY 11 
Narrated by Hugh Bonneville, this ; ; 
film shines a light on the talented 6:30 am PEEP and the Big Wide 
craftspeople designated as official World ; 
suppliers to the English Royal Family. 7:00 Wild Baby Animal Explorers 
9:00 Death in Paradise 7:30 Thomas & Friends 
10:00 Inspector Morse 8:00 = Travel with Kids 
Absolute Conviction Part2 of 2, 8:30 Biz Kid$ 


(See January 2 at 10 p.m.) 9:00 Hey Kids, Let's Cook! 


Meet Charles Chiusano, a Major Supporter of CPTV 
and Other Causes Close to His Heart 


Charles F. Chiusano, a resident of Fairfield, Connecticut, 
decided to become a supporter of Connecticut Public Television 
(CPTV) in the 1990s, when he realized how much enjoyment 
he and his family derived from CPTV programming. A favorite 
of the Chiusano family — and of Charles’ daughter, Christine, 
in particular — was UConn women’s basketball. Charles was 
inspired to become a donor to the network that had brought the 
UConn women to television, and he has been a member of the 
CPTV family ever since. 


Charles is retired from his career in business, but he stays busy supporting organiza- 
tions he is passionate about. This includes CPTV, of course, but Charles also serves 
as Chairman of the state’s Citizen’s Ethics Advisory Board. Additionally, he serves 
on the boards of two schools for students with special needs: Maplebrook School in 
Amenia, New York, and St. Catherine Academy in his hometown of Fairfield. 


Charles’ involvement with St. Catherine Academy is something he is particu- 
larly proud of. He has served as chairman of the school's advisory board for the 
past seven years. Charles’ work on behalf of St. Catherine Academy, as well as 
Maplebrook, is so important to him because his daughter — who now works as a 
teacher's aid in New York — was once a student with special needs herself, so 
Charles has personal experience with this issue. 


“Special needs students are a population that is, unfortunately, underserved,” he 
explained. “If these young men and women don’t get their needs served ... the whole 
family is affected.” 


St. Catherine Academy is run by the Diocese of Bridgeport but serves young people 
of all denominations. The school uses community-service projects to help its stu- 
dents, who have cognitive and developmental disabilities, to practice new skills and 
learn about the importance of helping others. Charles explained that one of these 
projects is called “Peanut Butter and Jelly Fridays.” Through the project, the stu- 
dents, along with volunteers from the Order of Malta, make peanut butter and jelly 
sandwiches to be delivered to a Bridgeport soup kitchen. Thousands of sandwiches 
have been distributed since the inception of Peanut Butter and Jelly Fridays. The 
program even caught the attention of the Charity and Social Service Honors program 
at the Basilica of the National Shrine of the Immaculate Conception in Washington, 
D.C., which honored St. Catherine Academy with an award in 2012. 


Charles believes that these community-service projects are important because “our 
kids feel really great that they are helping people in need,” he explained. We at CPTV 
salute Charles for all the work he has done for those in need, from supporting the pro- 
gramming and initiatives of CPTV to helping to change the lives of countless students. 
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:30 ~—_ Lidia's Kitchen 11:30 To the Contrary 

10:00 A Chef's Life 12:00 The McLaughlin Group 

10:30 Antiques Roadshow 12:30 Frontline 
Boise, Idaho, Part 1 To Catch a Trader 
(See January 6 at 8 p.m.) 1:30 Scully: The World Show 

11:30 This Old House Hour 2:00 __— Eye on the Sixties: The Iconic 

12:30 Growing a Greener World Photography of Rowland 

1:00 Garden Smart Scherman 

1:30 A Moveable Feast (See January 6 at 10 p.m.) 

2:00 America's Test Kitchen 3:30 American Woodshop 

2:30 Cook's Country Kitchen 4:00 Rough Cut 

3:00 Martha Stewart's Cooking 4:30 Hometime 
School 5:00 Ask This Old House 

3:30 Martha Bakes 5:30 This Old House 

4:00 __ Essential Pepin 6:00 Doc Martin 

4:30 Simply Ming Perish Together as Fools : 

5:00 ‘The Victory Garden 7:00 Masterpiece Classic Hawking 

5:30 ~P. Allen Smith's Garden Home Downton Abbey, Season 4 Premieres Wednesday, January 29 

6:00 Hometime Part 1 of 8. (See Feature, page 81.) at 10 p.m. 

6:30 Ask This Old House 9:00 Masterpiece Classic 

7:00 This Old House Downton Abbey, Season 4 This first-ever autobiographical 
Performances 10:00 Unlocking Sherlock d TARE IntOane Tt d 
Enjoy an evening of toe-tapping Go behind the scenes of the pop- tle ees pS ee Oe taille 
musical entertainment, courtesy of ular Masterpiece Mystery! series physicists life. Told in his own words 
CPTV! "Sherlock" with this special, which and with unique access to his home 

9:00 ictal satel features interviews with the show's and public life, this personal journey 
Perish Together as Fools creators. al 

9:50 Doc Martin 11:00 Secrets of Scotland Yard ee ee i ier ise 
Driving Mr. McLynn (See January 1 at 8 p.m.) Pe aw ng als fa 

10:35 By Royal Appointment (12 am - 7 am: CPTV All Night) tronaut Edwin Eugene “Buzz’ Aldrin, 





(See January 9 at 8 p.m.) 























Jr., to actor Benedict Cumberbatch. 





























(12 am - 6:30 am: CPTV All Night) MONDAY, JANUARY 13 
SUNDAY, JANUARY 12 8:00 Antiques Roadshow TUESDAY, JANUARY 14 
— Boise, Idaho, Part 2 Great finds 3. 00 1964: A : - 
include an etching by American merican Experience 


6:30 am —— Ballerina: The Next 


Key figures and events of this tur- 






































Steps . artist Edward pEieppet . bul aad 
7:00 Curious George 9-Of The '60s in Connecticut 10:00 = a are examined. 
7:30 The Cat in the Hat Knows a Explore ee the transforma- ronnie 

Lot About That! tive decade changed the lives of ae Sachs a el oe Kor Ca 
8:00 Sianinag Time Connecticut residents. 11:00 The ‘60s in Connecticut 
8:30 Sci Girls 10:00 Antiques Roadshow (See January 13 at 9 p.m.) 
9:00 The Open Mind Tulsa, Oklahoma, Part2 _ A first (12 am - 7am: CPTV All Nighi) 
9:30 Religien & Ethics Newsweekly edition of Jo Kill a Mockingbird EDNESDAY, JANUARY 15 
10:00 The Making of War Horse signed by Harper Lee is appraised. ———_—_—_— 

Get a behind-the-scenes look at 11:00 Doc Martin 8:00 Nature 

the National Theatre of Great Perish Together as Fools Clash: Encounters of Bears and 

Britain's epic staging of the hit play 11:50 Doc Martin Wolves 

Warhorse. Driving Mr. Mclynn 9:00 NOVA 
11:00 Consuelo Mack WealthTrack (12:40 am - 7 am: CPTV All Night) Zeppelin Terror Attack 


bait 
up. 


With WNPR's 
Arts & Culture Reporting 


a sd 


~~ 
aA 


—s 


~ 


90.5 FM 
89.1 FM 
88.5 FIM 
91.3 FM 
99.5 FM 


Hartford/New Haven 
Norwich/New London 
Stamford/Greenwich 
Southampton, {ly 
Storrs 


MoMA 


©) »s 


~ wnpr 


wnpr.org 


wel 





_ 


WEEKAPAUG INN 


WEEKAPAUG, RHODE ISLAND 


Sponsored by: 





84 Connecticut Public Broadcasting Network | January 2014 


10:00 Chasing Shackleton 
(See Highlight, page 82.) 
11:00 The Northern Railway: 
Journey Across the Arctic 


Circle 
(12 am - 7 am: CPTV All Night) 
THURSDAY, JANUARY 16 


8:00 Unlocking Sherlock 
(See January 12 at 10 p.m.) 

9:00 Death in Paradise 

10:00 Inspector Morse 
Deadly Slumber — The head of a 
medical clinic is found asphyxiated 
in his garage. Part 1 of 2. 

1:00 Ask This Old House 

1:30 This Old House 

12 am - 7 am: CPTV All Night) 


FRIDAY, JANUARY 17 


8:00 Washington Week 
8:30 Charlie Rose—The Week 
9:00 Foyle's War 
They Fought in the Fields The 
crash landing of a plane leads to 
an unsettling case. Part 1 of 2. 
10:00 Masterpiece Mystery! 
Sherlock, Season 2: "The 
Reichenbach Fall" = While Sherlock 
accrues unwanted accolades, Jim 
Moriarty plots the crime of the 
century. 
11:30 Unlocking Sherlock 
(See January 12 at 10 p.m.) 
(12:30 am - 6:30 am: CPTV All Night) 


SATURDAY, JANUARY 18 


6:30 am PEEP and the Big Wide 
World 

7:00 Wild Baby Animal Explorers 

7:30 Thomas & Friends 

8:00 ‘Travel with Kids 

8:30 Biz Kid$ 

9:00 Hey Kids, Let's Cook! 

9:30 Lidia's Kitchen 

10:00 A Chef's Life 

10:30 Antiques Roadshow 
Boise, Idaho, Part2 (See 
January 13 at 8 p.m.) 


1 
1 
( 





wnpr 


NEWS REPORTS 


IN THE A.M. 


Tune in to WNPR weekdays 


at 7:06, 7:33, 8:04, 8:33 
and 9:04 a.m. for 
Connecticut news you 
need to start your day. 


= 


11:30 This Old House Hour 

12:30 Growing a Greener World 

1:00 Garden Smart 

1:30 A Moveable Feast 

2:00 America's Test Kitchen 

2:30 Cook's Country Kitchen 

3:00 Martha Stewart's Cooking 
School 

3:30 Martha Bakes 

4:00 _ Essential Pepin 

4:30 Simply Ming 

5:00 ‘The Victory Garden 

5:30 ~~ P.. Allen Smith's Garden Home 

6:00 Hometime 

6:30 Ask This Old House 

7:00 This Old House 

7:30 BBC Antiques Roadshow 
Explore segments from the British 
version of the popular series, fea- 
turing a variety of unusual items— 
many with a royal pedigree. 

8:00 Unlocking Sherlock 
(See January 12 at 10 p.m.) 

9:00 Doc Martin 
The Departed 

9:50 Doc Martin 
Midwite Crisis 

11:00 Antiques Roadshow 
Tulsa, Oklahoma, Part 2 (See 
January 13 at 10 p.m.) 

(12 am - 6:30 am: CPTV All Night) 


SUNDAY, JANUARY 19 


6:30 am Angelina Ballerina: The Next 
Steps 

7:00 Curious George 

7:30 The Cat in the Hat Knows a 


Lot About That! 
8:00 Signing Time 
8:30 Sci Girls 


9:00 The Open Mind 
9:30 Religion & Ethics Newsweekly 
10:00 Frontline 
Secret State of North Korea 
11:00 Consuelo Mack WealthTrack 
11:30 To the Contrary 
12:00 The McLaughlin Group 
12:30 Globe Trekker 


Antarctica 


1:30 The Greely Expedition: 
American Experience 
(See January 8 at 11 p.m.) 
2:30 The Northern Railway: 
Journey Across the Arctic 
Circle 
3:30 American Woodshop 
4:00 Rough Cut 
4:30 Hometime 
5:00 Ask This Old House 
5:30 This Old House 
6:00 Doc Martin 
Driving Mr. McLynn 
6:50 Doc Martin 
The Departed 
8:00 Masterpiece Classic 
Downton Abbey, Season 4 
Part 2 of 8. (See Feature, page 81.) 
9:00 Masterpiece Classic 
Downton Abbey, Season 4 
Part 3 of 8. (See Feature, page 81.) 
10:00 Masterpiece Mystery! 
Sherlock, Season 3: "The Empty 
Hearse" (See Feature, page 81.) 


(12 am - 7 am: CPTV All Night) 
MONDAY, JANUARY 20 


8:00 Antiques Roadshow 
Boise, Idaho, Part3  \|tems include 
a letter from Thomas Jefferson. 
9:00 Antiques Roadshow 
Tulsa, Oklahoma, Part 3 A valu- 
able Ming Dynasty guardian figure 
Is appraised. 
10:00 The World of Stonehenge 
Age of Cosmology This series 
travels to the British Isles to uncover 
the world of prehistoric Britain. 
11:00 Doc Martin 
The Departed 
11:50 Doc Martin 
Midwite Crisis 
(12:40 am - 7 am: CPTV All Night) 


TUESDAY, JANUARY 21 


8:00 American Masters 
Margaret Mitchell: American Rebel 
The complex woman who wrote 


Gone With the Wind is profiled. 


Daily news reports on WNPR during 

Morning Edition delve deeper than the 
headlines, providing in-depth coverage of 
news topics that matter most in Connecticut. 


Whether you're at home or on the road, WNPR 
brings you news coverage you won't find elsewhere 


on the dial. 


Funding for WNPR's News Reports in the a.m. is provided by: 


R,° » Peaped., 
PMA SkiSundown qr StopsShop’ 


stopandshop.com 


My kind of mountain: 


Hospital for 


Burns 
Mebe sal 


SINCE 1898 


Special Care 
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9:00 American Masters 
Salinger (See Program Picks, 
page 80.) 
(12 am - 7 am: CPTV All Night) 
WEDNESDAY, JANUARY 22 


8:00 Nature 
Meet the Coywolf 
9:00 NOVA 


Monster Typhoon _ This new epi- 
sode of NOVA examines Typhoon 
Haiyan, which slammed into the 
Philippines on November 8, 2013. 
10:00 Chasing Shackleton 
(See Highlight, page 82.) 
11:00 Globe Trekker 
Antarctica 
(12 am - 7 am: CPTV All Night) 


THURSDAY, JANUARY 23 
8:00 All Things Connecticut 


Explore the stories that make the 
Nutmeg State such a unique place 
to live, work and play. 

8:30 Connecticut's Cultural 
Treasures 
Tour some of the state’s most nota- 
ble cultural resources, from parks 
to historic houses. 

9:00 Death in Paradise 

10:00 Inspector Morse 
Deadly Slumber Part 2 of 2. (See 
January 16 at 10 p.m.) 

11:00 Ask This Old House 

11:30 This Old House 

(12 am - 7 am: CPTV All Night) 


FRIDAY, JANUARY 24 


8:00 Washington Week 
8:30 Charlie Rose—The Week 
9:00 Foyle's War 
They Fought in the Fields — Part 2 
of 2. (See January 17 at 9 p.m.) 
10:00 Masterpiece Mystery! 
Sherlock, Season 3: The Empty 
Hearse" (See Feature, page 81.) 


(12 am - 6:30 am: CPTV All Nighi) 
SATURDAY, JANUARY 25 


6:30 am PEEP and the Big Wide 
World 


: oo10020000203 


o400 oat 


bo. 00 * ne oe 


3:00 


3:30 
4:00 
4:30 
5:00 
5:30 
6:00 
6:30 
7:00 
7:30 


9:00 
9:50 
11:00 


Wild Baby Animal Explorers 
Thomas & Friends 

Travel with Kids 

Biz Kid$ 

Hey Kids, Let's Cook! 
Lidia's Kitchen 

A Chef's Life 

All Things Connecticut 
(See January 23 at 8 p.m.) 
Connecticut's Cultural 
Treasures 

(See January 23 at 8:30 p.m.) 
This Old House Hour 
Growing a Greener World 
Garden Smart 

Sara's Weeknight Meals 
America's Test Kitchen 
Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Martha Bakes 

Essential Pepin 

Simply Ming 

The Victory Garden 

P. Allen Smith's Garden Home 
Hometime 

Ask This Old House 

This Old House 

Saturday Night Performances 
(See January 11 at 7:30 p.m.) 
Doc Martin 

Do Not Disturb 

Doc Martin 

The Wrong Goodbye 

The Making of War Horse 
(See January 12 at 10 a.m.) 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, JANUARY 26 


7:00 
7:30 


EcCHN 


6:30 am Angelina Ballerina: The Next 


Steps 

Curious George 

The Cat in the Hat Knows a Lot 
About That! 

Signing Time 

Sci Girls 

The Open Mind 

Religion & Ethics Newsweekly 
NOVA 


Monster Typhoon — (See January 22 


at 9 p.m.) 


11:00 Consuelo Mack WealthTrack 
11:30 To the Contrary 
12:00 The McLaughlin Group 
12:30 All Things Connecticut 
(See January 23 at 8 p.m.) 
1:00 Connecticut's Cultural 
Treasures 
(See January 23 at 8:30 p.m.) 
1:30 Charlie Rose—The Week 
2:00 The Making of War Horse 
(See January 12 at 10 a.m.) 
3:00 BBC Antiques Roadshow 
(See January 18 at 7:30 p.m.) 
3:30 American Woodshop 
4:00 Woodsmith Shop 
4:30 Hometime 
5:00 Ask This Old House 
5:30 This Old House 
6:00 Doc Martin 
Midwite Crisis 
6:50 Doc Martin 
Do Not Disturb 
8:00 Masterpiece Classic 
Downton Abbey, Season 4 Part 
3 of 8. (See Feature, page 81.) 
9:00 Masterpiece Classic 
Downton Abbey, Season 4 Part 4 
of 8. (See Feature, page 81.) 
10:00 Masterpiece Mystery! 
Sherlock, Season 3: "The Sign of 
Three" (See Feature, page 81.) 
(12 am - 7 am: CPTV All Night) 


MONDAY, JANUARY 27 


8:00 Antiques Roadshow 
Detroit, Michigan, Part 1 Great 
finds include a working script of The 
Wizard of Oz that belonged to Bert 
Lahr, who played the Cowardly Lion. 

9:00 Antiques Roadshow 
Eugene, Oregon, FarttIl A1919 
Norman Rockwell oil painting is 
appraised. 

10:00 The World of Stonehenge 
Age of Bronze (See January 20 
at 10 p.m.) 

11:00 Doc Martin 
Do Not Disturb 

11:50 Doc Martin 
The Wrong Goodbye 

(12:40 am - 7 am: CPTV All Night) 


OLOGY‘ 
RESHAPING 


oho} ee 
OUR WORLD wow can vou 


STAY UP-TO-DATE AND INFORMED? 


Tune in to the Marketplace Tech Report and hear what newsmakers, 
visionaries and creators have to say about the fast-paced world of 
technology and what it means to our daily lives. 


Weekday mornings at 6:34 during Morning Edition on WNPR 


wnpr v 
Funding ey 


provided by: ~ Walkerc lt Stratton Faxon 


HIGH TECH, human touch TRIAL LAWYERS LLC 


wnpr.org 
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TUESDAY, JANUARY 28 


8:00 The Amish: American 
Experience 
American Experience provides a 
contemporary portrait of Amish life. 
10:00 Frontline 
League of Denial 
11:00 Going, Going, Gone... 
The costs of creating elite athletes 
at younger and younger ages are 
explored in this documentary. 


(12 am - 7 am: CPTV All Night) 
WEDNESDAY, JANUARY 29 
8:00 Nature 


The Funkiest Monkeys 
9:00 NOVA 

Ghosts of Murdered Kings 
10:00 Hawking 

(See Highlight, page 84.) 
11:00 POV 


The City Dark 
(12 am - 7 am: CPTV All Night) 


THURSDAY, JANUARY 30 


8:00 All Things Connecticut 
(See January 23 at 8 p.m.) 
8:30 Connecticut's Cultural 
Treasures 
(See January 23 at 8:30 p.m.) 
9:00 Death in Paradise 
10:00 Inspector Morse 
The Day of the Devil Morse must 
stop a sociopathic murderer who 
escapes from prison. Part 1 of 2. 
11:00 Ask This Old House 
11:30 This Old House 
(12 am - 7 am: CPTV All Night) 


FRIDAY, JANUARY 31 


8:00 Washington Week 

8:30 Charlie Rose—The Week 

9:00 Foyle's War 
A War of Nerves Foyle investi- 
gates the possibly seditious acts of a 
Socialist activist. Part 1 of 2. 

10:00 Masterpiece Mystery! 
Sherlock, Season 3: "The Sign of 
Three" (See Feature, page 81.) 

(12 am - 6:30 am: CPTV All Night) 


Q» 



















































February 1&2 
Connecticut Convention 
Center, Hartford 


3 


Ss, 


‘3 
FAI R> 


Get your family ready 
for fun, entertainment, 
exhibits, prizes and 
more at the 2014 

Big Y Kids Fair! 


FEATURING: 
MAGICIANS PonlyY RIpESs 


PeETTinia ZCO ENTERTANMENT 
AmusementT Ries AND MUCH MORE! 


Plus, meet popular CPTV Kids characters Daniel Tiger and Super Why! 
Visit ConnecticutKidsFair.com. 


C ptv & Riverisee (any 


Join the Conversation! 


Hosted by WNPR News Director John Dankosky 


Weekdays at 9 a.m. and 7 p.m. 


DI Sponsored by: 


wnpr.org 


7 ; affairs council 
icy CO NN ECT ICU T 
: ———_ , 


Open 7 Days with Extended Hours 
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This month marks the 60th anniver- 
sary of the launch of the USS Nautilus 


from Groton, yet Connecticut's sub- 


marine history goes back more than 
two centures»Although heralded as 


“an effort of genius” by-Gen. Georges 


Washington, Westbrook inVentor Da- 
vid Bushnell’s Jurtfe—the world’s 
first combat submarine—was unsuc- 
cessful In its attack on British ships 
during the Revolutionary War. Being 
a one-man vessel, the operator had to 
simultaneously power the craft (which 
involved pedaling a bikelike device to 
turn the propeller) and navigate while 
also attempting to attach mines to 
enemy ships. Despite all that, a num- 
ber of Bushnell’s concepts are in use 
today, including water as ballast and 
screw propellers, while the state’s 
overall submarine-building industry 
has evolved dramatically. 





Full-sized model of Bushnell’s 7urt/e is on display at the 
U.S. Navy Submarine Force Museum and Library in Groton. 
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KEYSTONE/GETTY IMAGES 


USS Nautilus, the world’s first atomic-powered submarine, being launched at Groton on Jan. 21, 1954. 


CARRIED 11 OFFICERS AND 105 ENLISTED MEN 
COULD REMAIN SUBMERGED FOR TWO WEEKS 
LENGTH: 319 FEET © TOP DEPTH: 700 FEET ¢ TOP SPEED: 20 KNOTS 


41775: Westbrook inventor 


David Bushnell builds the /ur- 
tle, which would become the 
world’s first combat submarine 
when it was deployed against 
a British warship in New York 
harbor on Sept. 6, 1776. 
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IN SERVICE FROM 1954-1980 


911: The Electric Boat Co.., 
founded in 1899 by Isaac 
Rice in New Jersey, moves to 
Groton. 


The keel of the 
USS Nautilus, the world’s first 
nuclear-powered submarine, 
is laid by President Harry S. 
Truman at the Electric Boat 
Shipyard in Groton. 


A January 21, 1954: With 
First Lady Mamie Eisenhower 
christening the bow, the Nau- 
tilus \s officially launched in 
Groton. 


jgust 1958: The Nautilus is 
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under the North Pole. 


1995: The first Seawo/f-class 
submarine Is launched. 


85: Submarines produced by Electric Boat during World War I. 
74: Submarines produced by Electric Boat during World War II. 


Seawolf-Class submarines produced by Electric Boat 
between 1995 and 2004. 











Hospice is a philosophy of care with a holistic approach that not only 
addresses physical needs but psychosocial, emotional and spiritual as 
well. Palliative Care provides comfort to patients with a progressive, 
serious or life-limiting illness. It is designed to alleviate pain or discomfort 
and improve quality of life. 


Masonicare Home Health & Hospice brings hospice and palliative care 
to patients who wish to receive this special care at home. We also are 
here to support your family or caregiver. 


And our expertise extends even further. Should a patient require an 
acute inpatient stay, our hospice wing at Masonicare Health Center in 
Wallingford offers private rooms that can accommodate family members 
in an atmosphere of peace and comfort. 


For additional information about our hospice and 
palliative care expertise, please call 1-888-679-9997 


TON : ° 
“Masonicare: 


www.masonicare.org 





For more information, see page 74 





POWDER DAY, ALL DAY? 
REALLY. 


With membership in The Hermitage Club at Haystack Mountain in Southern Vermont you'll experience 
skiing unlike any other on the East Coast. From our empty lift lines and fresh snow to our safe, 
family-friendly environment, the conditions are always just right for passionate skiers. In fact, you'll fall 
in love with skiing all over again. And you'll benefit from full access to four seasons of private mountain 
activities, including our 18-hole golf course. Come meet our mountain and make it your Own. 


Join us at one of our Cabernet and Corduroy events in Vermont wy 
and learn about all the benefits of membership in The Hermitage Club. (s 


For more information, visit us at The Hermitage Club online at hermitageclub.com THE HERMITAGE 


Deerfield Valley, VI | 802.464.7734 Club 


AT HAYSTACK MOUNTAIN 





For more information, see page 74 


